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PRAGUE POWDER 
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WE BELIEVE IN ARTERY PUMPING. 
We believe that PRAGUE POWDER Pickle is 
the best pumping pickle because it has the 
power of deep peretration and gives a flavor 
in the cured hams, with no bitterness, like 
saltpetre; and no burning or shortening effect 
like nitrite. 


Now Listen! The BIG BOY Pump places 
the PRAGUE POWDER Pickle in the arteries 
or in the muscles by stitch pumping or by 
soaking in the vats for a considerable time. 
PRAGUE POWDER Pickle is the only Pre- 
Prepared Pickle on the market. The ham on 
the scale shows the percentage of pickle nec- 
essary for cure. The resting period of seven 
days guarantees color and flavor. When the 
ham is prepared, the new Ham Press deposits 
the ham in the can under pressure, guar- 
anteeing a firm, tender Polish style ham. We 
can show you how to capture this foreign 
ham trade. 


THE GRIFFITH 


Artery Pumped Sweet Pickle Ham 


| moke 
Boil 


Can 


Bone the ham above and prepare to make this 
Polish Style canned ham. It has been artery 
pumped, adding 10% Prague Pickle as designat- 
ed on the Prague Pickle Percentage Balance 
Scale. The ‘‘Short Time Cure” makes it possible 
o “cold pack’ in can with air pressure, using 
the Prague Ham Press. This style ham has a 
strong following. You can cash in on this ham. 


American Made 
Polish 
Style 

Cold Pack 
Ham 
Save 10% 
Shrinkage 


Our methods can be learned. The costs are less 
—we offer to work with our friends. There are times 
when we would like to say more. But PRAGUE 
POWDER speaks for itself. And a thousand users 
tell the satisfying story of its successful cures. 
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1415-1431 West 37th Street, Chicago, Illinois 


Eastern Factory : 35 Eighth St., Passaic. N. J. 2 


Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario 




















x HELICAL GEAR DRIVE 
* ONE POINT OILING 

* STANDARD MOTOR 

* IMPROVED CYLINDER 

x NEW TYPE STEEL FEED SCREW 


MORE POUNDS PER HOUR AND BETTER QUALITY 


The smoother operation and virtually unlimited cutting capacity of the new Buffalo Model 78B 
Grinder can help any Sausage Plant increase its earnings. 


The completely new Buffalo is a well balanced, compact unit. The helical gear drive is completely en- 
closed, sealed in a bath of oil with a one point, visible, unbreakable oiler automatically maintaining 


the proper oil level in the gear case, requiring no attention other than refilling a few times a year. It 
guarantees proper lubrication and longer life. 


The new type cylinder and steel feed screw carry the meat to the plate in a steady flow as fast as two 


men can feed it into the hopper. There is no backing up, mashing or burning. The protein value of the 
meat is protected and the final yield is improved. 
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So you want 
a paper that’s 
strong when wet? 


If you need a paper that’s 
strong when wet, we think we 
have just what you’re looking 
for. It’s called Ivory Durapak. 
This paper was made precisely 
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for wet jobs—the wetter the 
better. 

Drench Ivory Durapak in 
water and it will come up 
smiling, ready for duty. Its 
wet strength is positively 
amazing! 

There are many situations in 
the meat industry where Ivory 
Durapak will lend a helping 


hand. For instance, when there 
are wet meat products to wrap, 
such as brains, livers, offal, 
Ivory Durapak will do a perfect 
job. There is no danger that 
moisture will weaken it. And 
it doesn’t stick and leave little 
bits clinging to the meat. 

Yes, wherever there’s a job 
too wet for ordinary papers to 





handle, Ivory Durapak will 
dive right in without a tremble! 

And bear this in mind, too. 
When you use Ivory Durapak, 
you are using a sheet that is ex- 


tremely econqmical. It is so 
strong and serviceable that a 
little goes a long way. For com- 
plete protection you'll find you 
use far less than would be re- 
quired of ordinary papers. 





Are you interested? Then 
why not dictate a letter right 
now telling us the application 
you have in mind. We'll fur- 
nish samples and full informa- 
tion. And if we feel that Ivory 
Durapak isn’t the proper paper 
for your purpose we'll be frank 
in telling you so. 


Paterson Parchment Paper Company 


Bristol, Pennsylvania 
Established 1885 


West Coast Plant: 340 Bryant Street, San Francisco, California 
Branch Offices: 111 West Washington Street, Chicago, Ill. . 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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DID YOU KNOW... 














... Sausage is one of the oldest forms of proc- 
essed meat. It was popular with the ancient 
Chinese and Greeks and it is mentioned in 
Homer’s Odyssey. 





. ». Sausage not only looks better but it keeps 
better and tastes better when sealed in these 
sanitary, white, bleached muslin bags which are 
lined with genuine vegetable parchment. 
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. . » Sausage has lost none of its popularity. Today 
one out of every twelve pounds of meat con- 
sumed in the United States is in the form of 
sausage. 


. .. Sausage sales, like sales of hundreds of other 
products, can be effectively stimulated by a neat 
attractive package. While women shy away 
from a wrinkled, greasy, unattractive sausage 
package, they are attracted by a neatly printed, 
smooth,clean,white Bemis Parchment Lined Bag. 











lem Having round bottoms and 
with only one end to close, Bemis Parchment Lined 
Bags are easy and quick to pack. In every way these 
modern containers are a real help in increasing sales 
and protecting your product. Write for samples. 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


OFFICES: Boston + Brooklyn + Buffalo - Chicago + Denver 
Detroit - Houston + Indianapolis + Kansas City - Los Angeles 
Louisville - Memphis - Minneapolis - New Orleans - New York 
City * Norfolk, Va. » Oklahoma City - Omaha - Peoria « Salina, 
Kans. + Salt Lake City + San Francisco + Seattle + Wichita 
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SURE Wk Use 





...we know they help 
our sausages fo sell! 


You can take it from me...and I’ve been in 
the sausage business for a long time—natural 
casings do a lot for your product. 


In the first place, natural casings permit 
great smoke penetration...that’s because their 
texture is porous...and we all know the finer 
flavor that comes from adequate smoking. 


Then, natural casings are flexible. That means 
casings that “fit” the sausage — give it a fresh, 
well-filled appearance at all times. 


And of course, they are naturally fine pro- 
tectors of your sausages’ quality —tenderness, 
too. 

My casing order always goes to my local 
Armour Branch House. That way I know I’m 
getting the advantage of Armour’s strict stand- 
ards of quality. Armour’s careful grading of 
raw materials and excellence of product fills 
the bill for me. They get my vote... and my 
order... every time. 


ARMOUR’S 
NATURAL CASINGS 


Armour and Company - Chicago 
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Maki Good Lard 

@ | ing OO ar bakery goods not to be consumed 

immediately. Nothing so detracts 

from a cooking fat as to have it come to the cus- 

tomer with its keeping quality impaired, even to 

the point of slight sharpness, denoting incipient 
rancidity. 

COLOR.—Through the past forty years shorten- 
ings and cooking fats have been delivered to the 
customer increasingly white and beautifully bright 
in color. There is an appeal in this appearance, out 
of all proportion to its merit as far as making the 
shortening work better is concerned, but so long as 
the public feels, as it evidently does, that “purity is 
tied right in with the whiteness of the product,” 


just so long will it be necessary to make the whitest 
and brightest product possible. 


PLASTICITY AND WORKABILITY.—There is 
a constantly increasing appreciation in the industry 
of a wide plastic range which makes it possible for 
the baker or housewife to incorporate shortenings 
into their mixes more successfully. Lard has the 
greatest plastic range of any fat. Manufacturers of 
edible vegetable shortening, through selective hy- 
drogenation, have endeavored to produce similar 
plasticity in their product. However, with pure lard 
naturally possessing 
such unusually good 
plasticity and work- 
ability, some altera- 
tions and improve- 
ments in other char- 





STABILITY.—This is especial- 
ly important in home use and in 


By JOHN P. HARRIS 


ANY lard producers belong to that school 
M which finds the characteristic rich meaty 
odor and flavor of kettle rendered lard very 
desirable and also likes the fine odor of prime steam 
lard from the cutting or killing tanks. 

However, the housewife and the baker, not the 
packer and his refinery superintendent, are the pur- 
chasers of cooking fats, so we should search for 
what they want and make our own ideas subordi- 
nate to theirs. 

It is unimportant what we desire to have the cus- 
tomer require as a cooking fat, and no amount of 
wishful thinking on our part will change his re- 
quirements. 

Here, roughly, is about what an unbiased check 
of the average customer’s desires will show: 


What Consumer Wants 


FLAVOR AND ODOR.—The more neutral and 
odorless and flavorless the product, the better it will 
be received. Shorten- 
ing other than butter 
is not considered a 
flavoring ingredient 
and, therefore, any 
flavor is considered 





Putting Lard in Profit Column 


NE important factor in narrow returns in the pork end of 
the meat packing business is the 25 to 40 Ibs. or more of 





objectionable to some 
extent. This is more 
true in some_ uses 
than in others, and 
there are doubtless 
some customers who 
really like and desire 
a certain type of lard 
flavor, particularly in 
bread and _ biscuits, 
but the large major- 
ity of consumers are 
very much sold upon 
complete absence of 
flavor and odor in a 
modern cooking fat. 





lard produced from every hog. While most lard offered to the 
consumer — whether baker or housewife —is good lard, com- 
petitive shortenings have become popular and lard has suffered 
both demand and price penalties. 

Can the reason for this be that the consumer has been educated 
to a type of shortening or cooking fat differing from lard in 
certain particulars? Does the lard manufacturer need to develop 
the point of view of those he serves rather than his own as to what 
constitutes good shortening? 


In attempting to answer questions surrounding the unprofitable 
position of lard it would seem the first thing to consider is 
manufacture of the kind of product in greatest demand which, 
at the same time, would possess the many advantages and superior 
qualities of pure lard. 


What, then, is the kind of lard that would command a good 
price, and how can it be made? The views of one experienced 
operator and long-time observer in the field of fats and oil manu- 

facture and sale are given here. 








acteristics may easily 
keep it in a position 
to hold itsown against 
all competitors. 
SMOKE POINT.— 
In the home and in 
most bakeries, a high 
smoke point is most 
desirable as no one 
likes the idea of a 
kitchen or bakery 
fogged up with smoke 
or to have cooking fat 
which starts to de- 
compose or darken at 
reasonable tempera- 











tures employed in regular cooking. 

Thus in considering ideal production 
methods for pure lard, these five major 
fundamental requirements should be 
kept in mind constantly: 

Flavor, stability, color, plasticity and 
high smoke point. 

And let’s not say, “Oh, we have good 
customers who don’t care about stability, 
and some who do not care about color,” 
because it is important that every 
pound of your production shall be just 
as good as it can possibly be made. And 
you will even find that your seemingly 
least appreciative customer will notice 
favorably any improvements in the 
quality of lard which you give them. 
It is very true that every pound of lard 
marketed, which is lower in quality than 
it should be, reflects unfavorably upon 
the entire pure lard industry. 


Superiority of Pork Fats 


Now let us see how the pork fats, 
from which pure lard is made, check 
as to stability, flavor, color, high smoke 
point and plasticity. 

If we were able to extract the lard 
by means of a solvent at low tempera- 
tures without getting any of the cooked 
meat flavor from the cellular tissue, 
which is a part of the fat, and from 
skin, bones, etc., which are commonly 
rendered with the fat, we would find 
that these fats rate very high in every 
one of these respects. The color of these 
fats is naturally very white, the flavor 
is perfectly neutral and the stability is 
high. Also we would find that the free 
fatty acids are lower than the free fatty 
acids in most raw oil and fat bearing 
materials, and that the plastic range is 
better than that of any other natural 
fat. 

We must conclude, therefore, that 
most of the imperfections of pure lard 
come from methods of manufacture. 
Our next step, then, is to examine cur- 
rent methods of manufacture and make 
suggestions as to improvements in 
practice which may bring pure lard 








FILLING LARD 


This continuous system of filling lard into 


of lard filling equipment adaptable 


closer to what is desired by the con- 
suming public. 

The bulk of pure lard rendered in this 
country is produced in closed kettles by 
blowing and heating the pork fats and 
bones with live steam under pressure 
until the cellular tissue is broken down 
by heat, leaving the fats free. 

After rendering, the fat is decanted 
from the top of the water, meaty tissue 
and bones and is dried. This is known 
as prime steam lard, and its pronounced 
meaty flavor, odor and characteristic 
light bluish green color come from the 


DRIP RENDERING 


This installation for drip rendering is in 
Lima Packing Co. plant, Lima, O. The 
tank has a perforated plate in center 
through which melted fat drips free of 
product being rendered. (Photo courtesy 
French Oil Mill Machinery Co.) 


IN PACKAGES 


packages is made possible through the use 
to any type of open top package. 


cellular tissue, bones, skin, etc., with 
which it is cooked for hours during 
rendering and not from the pork fat 
itself. 


Prime steam lard, as produced, pos- 
sesses good stability, but runs close to 
0.5 per cent free fatty acids, due in 
part to the hydrolyzing effect of hold- 
ing it in contact with water, steam, etc., 
for several hours at high temperature. 

Naturally, in treating fats, tissue, 
bone, etc. with their own water, plus all 
the condensed steam, a considerable 
amount of gelatine is produced, most 
of which is contained in the tankage and 
tank water, but traces of gelatine and 
other protein products may be held in 
colloidal suspension in the rendered lard. 

In order to eliminate this and to make 
the lard white, prime steam lard is usu- 
ally “refined.” This means that it is 
agitated with fullers earth at about 180 
degs. F., in an open top mixing tank, 
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and then passed through a filter press 
to eliminate the fullers earth. Some- 
times activated carbon is used in place 
of fullers earth to reduce “fullers earth” 
flavor destabilization of the refined lard. 
This is good practice, since it also tends 
to reduce the meaty flavor. Unfortu- 
nately, bleaching prime steam lard with 
fullers earth has a destabilizing influ- 
ence upon it, so that refined prime steam 
lard frequently possesses limited stabil- 
ity and a rather low smoke point. 


Dry Rendered and Drip Lard 


Next in volume to prime steam lard 
production is that of dry rendered lard, 
which is made by simply drying off the 
moisture contained in pork fats by 
mechanically agitating the hashed fats 
in a steam jacketed open vertical kettle 
or in a closed tank, after which it is 
strained free from the dried meaty tis- 
sue, known as cracklings. 

Where skin and bones are rendered 
with other fats, a trace of gelatine or 
glue may become incorporated with the 
lard, giving it a slight reddish brown 
color. Dry rendered lard has a rich, 
meaty flavor and odor, which tends to 
make one hungry, but unfortunately 
the majority of consumers now desire 
complete absence of flavor and odor in 
shortening. 

Dry rendered lard is sometimes re- 
fined with fullers earth as is prime 
steam lard, and it may also be treated 
with activated carbon, which has a 
strong affinity for reds or browns that 
develop from the presence of glue or 
from overheating. Dry rendered lard 
possesses good stability and averages 
lower in free fatty acids than prime 
steam lard. 


For drip rendering a closed vertical 
steam jacketed tank is employed, having 
a perforated plate in the center through 
which the lard drips as fast as it is 
freed from the tissue, removing the lard 
from contact with the cracklings or 
meaty tissue. In the meantime the ren- 
dered lard is agitated with activated 
carbon and bicarbonate of soda, which 
neutralizes it, and it is then filtered 
free of carbon. All processing is under 
high vacuum. Properly made, this is a 
white, odorless and flavorless lard. 


Neutral Lard 


Choicest of all pure lard is neutral 
lard. This is made by hashing leaf or 
back fat quite fine and heating it slowly 
by means of hot water in the jacket of 


an open kettle just sufficiently to melt 


the fat to a liquid condition, but not 
enough to dry or cook it. Salt is added 
to accelerate separation of the tissue 
and moisture by creating the greatest 
possible difference in weight between 
the rendered lard and the scrap. The 
beautiful colorless lard thus produced 
is so odorless that it takes up the butter 
flavor from ripened milk to make a very 
high class margarine. The stability of 
neutral lard is excellent. It is perfect 
in all respects except in smoke point. 
Thus all improvements in pure lard 
production within the past few years 
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OUTLINE OF LARD REFINING LAYOUT FREQUENTLY USED 


have tended towards bringing dry ren- 
dered lard, whether open kettle or other 
types, closer to neutral lard. 


Realizing that much prime steam lard 
is being made, it seems desirable to dis- 
cuss the best means of overcoming defi- 
ciencies which may exist in ordinary re- 
fined lard. 


One simple method of whitening prime 
steam lard without destabilizing it is to 
add activated carbon to the raw fats as 
they are being dumped into the render- 
ing kettle. The fats are then rendered 
as usual. This largely removes the 
color without impairing the stability. 
It should be understood, of course, that 
the activated carbon is black, and that 
such treatment will darken tankage. 


A more complete refining treatment 
for prime steam lard is to add a solu- 
tion of sodium bicarbonate mixed with 
























activated carbon to the lard in a vacuum 
treating tank, then dry the lard under 
vacuum and filter. The lard so treated 
will be decolorized and will possess a 
very high smoke point, and most of its 
characteristic flavor and odor will be 
removed. 

Dry rendered, open kettle and neutral 
lard may all be refined in the same man- 
ner as prime steam lard with quite satis- 
factory results. 

(Continued on page 27.) 


MODERN RENDERING UNIT 


These horizontal cookers of the Laabs type 
are part of a lard rendering installation in 
a Midwest pork packing plant. Here the 
product is cooked under pressure and 


vacuum, resulting in separation of fat and 
tissue with little change in the fats. (Photo 
courtesy Allbright-Nell Co.) 








Progress In Packaging Just Begun 


Design Must Meet 
Selling Trends 


EALLY effective meat merchandis- 
x ing has just begun, in the opinion 
of George Switzer, industrial de- 
signer of New York City. And in the 
new meat merchandising era, he thinks, 
the industrial de- 
signer is very like- 
ly to play an in- 
creasingly impor- 
tant role, not only 
in improving pack- 
ages but also in the 
design of retail 
food markets. The 
meat industry, Mr. 
Switzer points out, 
has probably been 
more alive to the 
advantages of good 
packaging than 
most industries. It 
has done as much 
as any to improve 
appearance and packaging efficiency. 
However, the effort has not been 
steady and uninterrupted, as it should 
have been, for the good package of 
yesterday may be only fair in the light 
of today’s merchandising conditions. 

George Switzer is widely known in 
the meat industry for his work in re- 
designing the packages of Geo. A. Hor- 
mel & Co. He has been ranked high 
among international designers and, of 
particular interest in the present dis- 
cussion, he has pioneered in packaging 
design. 

“Any package or packing,” he says, 
“cannot be viewed as an individual, one- 
time job, done by an artist and, like 
the Mona Lisa or the Taj Mahal, des- 
tined to stand as a masterpiece for all 
time. It would be quite possible to have 
a dozen package designs from as many 
artists, each impeccably correct, yet not 
one would suit the purpose, because ar- 
tistic merit is not enough.” 





G. SWITZER 


Packaging is a process of steady, un- 
interrupted evolution, according to Mr. 
Switzer. In the perspective of what has 
been done and is being done by meat 





packers, distributors and retailers, he 
logically suggests the immediate future. 

Early steps, less than a decade ago, 
included simplification of both pack- 
ages and designs. It was a “cleaning 
up” process to remove unnecessary dec- 
orative borders and too much text from 
labels. There was growth of the family 
resemblance idea, which was extended 
by certain packers from products to 
properties, trucks, letterheads, adver- 
tising and everything else that comes 
into contact with consumers. 

In this period, it began to be realized 
that company name should be empha- 
sized rather than a variety of brands. 
More thought was given to the creation 
of efficiency in packages and containers 
to make them more convenient for the 
housewife to use. There was a trend 
toward greater visibility of product, 
either by use of transparent containers 
or accurate photographic illustration. 
In this initial period studies were made 
of proper quantities for a serving, and 
packaging began to be regulated in- 
creasingly in terms of portions rather 
than standard measures. 


Maintenance Overlooked 


It was in this period that leading 
packers used the services of some of the 
country’s best industrial designers. But 
the really important item—maintenance 
—has too often been overlooked. When 
a building is constructed, when machin- 
ery is purchased, or when a man buys 
a new motor car, three factors are usu- 
ally considered. Tk >se are: 

1.—Initial investment. 

2.—Operating cost. 

3.—Maintenance and repairs. 

“Tt may seem startling,” says George 
Switzer, “that a package should re- 
quire repairs, and yet maintenance is 
generally overlooked, once a packaging 
program has been created. I say ‘cre- 
ated’ rather than ‘completed’ because 
a packaging program is never com- 
plete.” 





EVERY SAUSAGE HAS PACKAGE 


A package specially designed for greatest 
display value and consumer convenience is 
used for each Hormel sausage product. 





DESIGNED FOR RE-USE 


Housewives find this attractive glass con- 
tainer suitable for many uses in the home— 
stimulating sales of the product. 


As a result of this lack of considera- 
tion for maintenance, many fine pack- 
aging concepts have slipped into medi- 
ocrity. Each time new printings are 
ordered, there is the possibility (almost 
a certainty) that something is changed 
without intention. New copy on the 
label may be essential, or slight revision 
of the former text may be required. 
Color varies in different printings, de- 
spite efforts of the best printers. The 
variation from the original to the first 
re-order may be minute, in some par- 
ticular such as color matching or grade 
of paper, but the accumulated difference 
may be enormous after a few years. 


Design Effect May Be Lost 


This may appear at first glance to be 
splitting hairs. But, Mr. Switzer points 
out, a competent designer was retained 
originally to create exactly the right 
effect in the package. Between what is 
definitely good and what could be rated 
as “good enough,” there is often only 
a very small margin. It is this margin 
that probably represents the difference 
between ordinary and real consumer 
appeal. 

If it were not for that slight margin 
that justifies retaining a good designer, 
any really competent printer and a 
bright artist could provide an assort- 
ment of well-selected type and art work 
to do any packaging job. Actually, 
leading printers are increasingly ex- 
pressing preference for working with a 
competent designer who takes the re- 
sponsibility for decisions on type, color 
and art work. “Too many packages,” 
Switzer says, “even those of leading 
packers, have been skillfully patterned 
on the basic scheme of the company, 
but lettering, typography, and some- 
times color, have just fallen short of 
doing the job intended.” 

Added to these technical problems, 
it is explained, there is steady change 
and progress being made in merchan- 
dising methods. The package that was 
adequate five years ago may fall con- 
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siderably short of what is needed for 
today’s display and sales methods. The 
public is being educated to expect cer- 
tain things. A given meat packer may 
not lift a hand to change his methods, 
but manufacturers and advertising 
agencies in the food and other fields may 
influence all packaging and merchan- 
dising practice. 

Changes in the department store dis- 
play window will eventually affect mer- 
chandising in all fields. The chain food 
store created brilliancy of window and 
interior illumination that influenced all 
food retailers. Now, the department 
store is improving and perfecting dram- 
atized window displays, using what is 
termed “accented lighting” with spot- 
lights and unusual arrangements of 
merchandise. With the new illumination 
has come the subtle use of motion, and 
even sound, to attract the public. Will 
this influence window displays of meat 
markets and groceries? ‘Not at all un- 
likely,” says George Switzer. It is an 
example of changing methods which 
may affect all retailing. Changes of 
this kind influence packaging appear- 
ance and requirements. 

In this perspective of what has been 
done and is occurring, George Switzer 
points out certain logical developments 
that may be expected. In fact, there is 
no good reason why most of them should 
not occur now. Bearing in mind that 
packaging is a continuous process of 
change to meet new conditions, steady 
revision of the finest of packages is 
needed. This is the “maintenance” 
problem. Without such upkeep, a manu- 
facturer may find himself packing his 
product in “Taj Mahals” for the future 
to admire. The present generation is 
more likely to “swing it” with the manu- 
facturer and distributor who keeps his 
packaging designs as modern as the 
newest melody of Forty-second street. 


Design Has Proved Worth 


“Each of the half-dozen leading in- 
dustrial designers who have been re- 
tained by the meat industry, did their 
work 5 to 9 years ago,” says George 
Switzer. “The fact that “the family 
resemblance plans they developed then 
are still in use, essentially without mod- 
ification, is testimony that they did a 
good job. Their design formulas and 
principles have been copied and have 
pointed the way in other fields.” 

“However, this is not proof that those 
designs cannot now be improved and 
made more practical for today’s mer- 
chandising by the same men who devel- 
oped them. Each of these designers 
could probably do things today that 
were impossible five years ago. Then, 
they had a problem that is little real- 
ized except among designers. They 
made the first major packaging change 
in the field for a third of a century or 
longer. They had to make changes in 
the face of conservatism and a desire 
to follow tradition. Often they had to 
retain traditional features that would 
have been better discarded completely. 


“Most of us,” says George Switzer, 
“considered our work then as a sound 


solution to a difficult problem at that 
time, even though what we did was not 
always the perfect design for the pur- 
pose. That approach to perfection had 
to wait for the future, because of the 
‘hangovers’ from a rather terrible past 
(artistically). That was only a com- 
paratively few years ago. But in the 
short interval, the public has become 
increasingly design conscious and is 
demonstrating a preference for good 
design rather than tradition. 


New Packaging Possibilities 


“The work we did then was the build- 
ing of a bridge from the past toward— 
but not yet connecting with—a future 
of really fine design; a future into 
which we have now entered. This time, 
the designer can start his work with 
a package that represents good taste 
and reasonable merchandising value, 
and he has only a few elements of tra- 
dition remaining with which to contend. 


“Many of the current meat packages 
can be refined and made to serve closely 
the merchandising requirements of the 
field. ess cluttered with outmoded 
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EFFECTIVE AS SALES AIDS 


Hormel’s new labels and packages won al- 
most instant consumer acceptance and have 
been considered among the most outstand- 
ing being used for meat products. An ani- 
mal cartoon identifies the meat from which 


each product is made. 


ideas, we should begin to put real 
beauty and greater appeal into pack- 
ages and containers. In some cases this 
will come through re-design of what 
may be considered good even today. In 
other cases it will be through steady 
advisory service of the industrial de- 
signer who studies and coordinates pro- 
duction, distribution and the packaging 
problems.” 


This trend into a future in which we 
are living right now, George Switzer 
believes, will involve far more than 
merely redesigning and perfecting pres- 
ent packages, or even coordinating all 
packaging and other elements of an in- 
dividual packer. With only about 30 
per cent of today’s meat packaged, 


(Continued on page 43.) 
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Early Report on Inoculation 
Tests in National Canners’ 
Association Laboratory 


By E. J. CAMERON* 


nature of the work being done on 

meat problems in the research lab- 
oratories of the National Canners’ As- 
sociation. As’a result, only a progress 
report can be made at this time. 

Last year at a meeting of the Meat 
Section I presented a report on Dr. Yes- 
air’s work on sterilization of spices. 
That could be regarded almost as a 
final report because the extension of 
spice work into 1938 was for the most 
part in confirmation of the data dis- 
tributed to members of the Section. At 
a meeting of the Meat committee it was 
decided that this problem had been car- 
ried as far as was necessary for the 
time and that a change in activity would 
be in order. 

This is not to say that the problem of 
spice sterilization is a settled one in all 
its aspects, but the work of our labora- 
tory has served its purpose in showing 
the extent of contamination in various 
spices. Beyond that it has thrown some 
light on the mechanism of sterilization 
by various treatments. It is our under- 
standing that spices which have a low 
level of bacterial contamination may 
now be obtained commercially, and this 
would appear to satisfy needs. 

Some years ago our laboratory under- 
took certain processing studies on 
canned meats, the results of which were 
reported to meat canning members of 
the association. This work was rather 
extensive and greatly to our regret it 
was necessary to discontinue the process- 
ing studies in the early depression 
years. At the termination of the spice 
studies favorable consideration was 
given to the matter of renewing the 
processing studies, and preliminary 
work was done during the latter half 
of 1938. 


How Studies Were Made 


This report deals principally with 
these studies which, as before, have 
been carried on by Dr. Yesair. Before 
I present any detail, however, I would 
like to outline briefly the general method 
of procedure which has been followed 
for canned foods, including meats. 

Objective of processing studies is to 
reach a conclusion concerning times 
and temperatures that will insure safe 


Trsture has been a change in the 





*A paper read at the Meat Section meeting at 
the 32nd annual convention of the National Can- 
ners’ Association. Mr. Cameron is a research 
worker with the organization. 






CANNED MEAT RESEARCH 


processes. There is a collateral objec- 
tive in attempting to promote uniform- 
ity in processing practice by such 
means. Such work has been under way 
for many years, largely in the field of 
non-acid canned vegetables, seafoods, 
and the like, and has been the basis for 
our processing bulletin, 26-L, which car- 
ried process suggestions for a consider- 
able variety of products. We now feel 
that in regard to many products, princi- 
pally vegetables, effectual standardiza- 
tion of processing procedure has been 
accomplished. 

In conducting processing studies, 
various lines of attack are utilized. 
First, it is necessary to know something 
about the nature of the organisms which 
must be destroyed in order to prevent 
spoilage. Then it is necessary to obtain 
a working idea about the resistance of 
these bacteria while in the spore stage. 
This calls for resistance determinations 
in a substrate made from the product 
and also in the basic substrate, which 
is a phosphate mixture at a pH of ap- 
proximately 7.0. By comparing the re- 
sistance in the food with that in phos- 

phate we find the “food factor.” 
















































































































































Heat penetration tests are made for 
the various products to be studied. 
When this data is forthcoming the food 
factor may be applied and by calcula- 
tions suggestive processes are deter- 
mined. These calculated processes are 
used in the formulation of a restricted 
range of trial processes, and then a 
small trial run is made. Subsequently 
the larger packs are put up covering the 
process range suggested by results of 
the trial run. 

This, in substance, is the procedure 
followed although there are instances 
where special circumstances suggest the 
need for modification and different in- 
vestigators may emphasize one or an- 
other line of attack. 


Products Tested 


I come now to a discussion of our 
preliminary meat processing studies in 
1938. The four products first selected 
for “range finding” packs were: Brains 
with gravy, veal loaf, chili con carne 


GLASS-PACKED MEATS 


Meat packing plants process a large volume 
of glass-packed meats annually. These 
are very attractive and have much eye and 
sales appeal. Processing in glass presents 

no particular difficulties. 
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with beans, and lunch tongue. Samples 
of these products, prepared by different 
canners, were obtained and preliminary 
inoculation tests made. This was to de- 
termine suitability of test organism 
which had been selected. The organism 
was a putrefactive anaerobe (our No. 
8,679) which has been used extensively 
in experimental pack work, and which is 
believed to be typical of a group which 
may cause spoilage in canned meats 
when processing is inadequate. 


Inoculation tests demonstrated that 
quick and complete growth of the test 
organism could be depended upon in 
veal loaf and chili con carne. Previous 
experience in inoculation tests in brains 
with gravy had demonstrated good 
growth and this product was not tested 
at the time. We were later to find, how- 
ever, that it should have been included. 
In lunch tongue growth and spoilage 
occurred only after incubation periods 
ranging from 6 to 30 days. This result 
was, of course, suggestive that there 
were some inhibitive materials in the 
tongue, presumably from curing ingre- 
dients. 

Incidentally, time of incubation neces- 
sary to promote growth varied in the 
products obtained from different 
sources. Lowest time was 6 to 9 days, 
intermediate was 12 to 14 days, and 
highest 30 days. This probably reflects 
a difference in manufacturing procedure 
and gives some testimony to the point 
that such processes as may be advised 
in the future may provide different de- 
grees of sterilization. However, of prac- 
tical necessity, it will be necessary to 
specify a general process and one which 
will satisfy the requirements of the 
product most difficult to sterilize, 


Results of Tests 


Experimental inoculated packs were 
put up in November. In this work Dr. 
Yesair had the valued assistance of 
members of the research staffs of Wil- 
son and Co. and Continental Can Co. 
Organism No. 3,679 was used through- 
out, but inoculation was done in differ- 
ent ways, depending upon nature of 
product. In the case of lunch tongue, 
spores were injected by means of a 
syringe at a point near root of tongue 
and as near surface as possible. Thus 
when tongue was placed in the can 
inoculum was at approximate center. 
Different lots were exhausted by heat 
or were vacuum closed. 


Products were shipped to the Wash- 
ington laboratory and were placed un- 
der incubation at 98 degs. F. for 49 
days, with the exception that a few cans 
were cultured from time to time. 


Clean cut spoilage results were ob- 
tained for veal loaf and chili con carne 
with beans, and the results with these 
products can undoubtedly be used to 
indicate process ranges for larger packs 
which, it is hoped, can be put up this 
year. With lunch tongue no spoilage 
occurred even in lowest process of 50 
minutes at 240 degs. F. This result, 
when taken with the delayed positive 
results on the product in preliminary 
tests, gives further indication that 
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where a product carries with it some 
agent of inhibition, this inhibitory sub- 
stance is most effective with regard to 
spores of highest resistance. 


In absence of spoilage in lunch tongue 
lots it became necessary to undertake 
time-consuming and difficult procedure 
of culturing individual cans and depend- 
ing upon results of culture tests to indi- 
cate level of survival of test spores. By 
this means a satisfactory range of sur- 
vival was determined and a _ lunch 
tongue pack may be included in the 
work for this year. 


Plans for 1939 


No spoilage was found in the brains 
with gravy pack. This was unexpected 
because of earlier experience with this 
product in which spoilage occurred in 
the manner expected. Culture tests on 
the small pack have thus far been nega- 
tive, and it appears that the test organ- 
ism was actually destroyed at a rela- 
tively low process. Under the circum- 
stances any larger pack must be delayed 
until there is opportunity for special 
study of this product to determine, if 
possible, the reason for the quick de- 
struction of the test organism in this 
instance. 


Harking back to the brief description 
of procedure followed in process investi- 
gations, I should like to say a few words 
about heat resistance determinations. 
These were made after the range-find- 
ing pack had been put up. Unprocessed, 
iced materials were brought from Chi- 
cago to Washington for the purpose. 
The resistance results in the meat prod- 
ucts, as compared with resistance in 
phosphate, indicated food factors rang- 
ing from 1.33 in chili con carne with 
beans to 2.03 in veal loaf. These results 
taken with the heat penetration data 
will be used in calculations to determine 
the process ranges for the larger packs. 


It is hoped that during this year it 
will be possible to put up the larger 
packs of veal loaf, lunch tongue, and 
chili con carne with beans, and in addi- 
tion to conduct special studies on brains 
with gravy to determine, if possible, 
the reason for difference in behavior of 
the test organism in different lots of the 
product. Beyond this we hope to pro- 
ceed with the preparation of additional 
“range-finding” packs similar in plan 
to those which have been described. In- 
formation of this type does not come 
quickly, but it is cumulative and the 
experience gained with respect to indi- 
vidual products is suggestive and help- 
ful with regard to other products of the 
same general classification. 


PACKERS ARE MODERNIZING 


Increased cold storage facilities are 
among the plant improvements recently 
made by the Apache Packing Co., San 
Antonio, Tex. 

Reynolds Packing Co., Union City, 
Tenn., is installing dry rendering equip- 
ment at a cost of about $20,000. The in- 
stallation will be completed in about 90 
days. 
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RETARD RANCIDITY! 
CURE YOUR BACON 
WITH AVENEX 





Profit-Wise Packers 
Find Avenex Helps Keep 
Fresh Smoked Flavor— 

Scientifically Shown 


Scientific tests in State University 
laboratories as well as commercial use 
definitely show that when AVENEX, 
a specially milled oat flour, is added to 
a bacon curing mix, it retards oxidation, 
thus delaying the development of ran- 
cidity. By using AVENEX, bacon can 
be made to retain its fresh smoked 
flavor for a much longer time. 

The use of AVENEX is of special 
importance when bacon is to be sold 
already sliced inasmuch as sliced bacon, 
even in storage, loses flavor rapidly and 
rancidity develops. 


MORE PROFITABLE FOR 
PACKER AND DEALER 

Commercial use has demonstrated 
that AVENEX increases sales and 
profits for both packer and dealer. It 
assures the consumer of better tasting 

bacon. And it facilitates handling. 
The use of AVENEX is beneficial in 
the curing of other fatty meats in addi- 
tion to bacon, also in the curing of fat 
backs, and for addition to pork trim- 
mings and pork sausage, both seasoned 
and unseasoned. AVENEX has proved 
particularly beneficial for seasoned 
sausage where rancidity and loss of 

fresh flavor occur more frequently. 


WRITE FOR REPRINTS 

OF SCIENTIFIC FINDINGS 

State Colleges, State Experiment 
Stations and Federal Bureaus have 
published many unbiased scientific ar- 
ticles on the proved value of AVENEX 
for retarding rancidity and oxidation in 
food products including meats. We will 
gladly send you reprints. Or better still 

GET FREE SAMPLE 

While writing for scientific reprints, 
ask for free sample so you can test the 
value of AVENEX in your own plant. 
Tell us which meats, giving poundage, 
that you plan to use in your test. Send 
your name and address now to: 


THE QUAKER OATS COMPANY 


Avenex Division 
17 Battery Place New York City 


AVENEX 


The Pure Food Antioxidant 
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PRODUCERS, PACKERS, DEALERS 
ARE ONE, SAYS SWIFT HEAD 


ordination between livestock pro- 
ducers, meat packers and retail 
dealers of the nation to provide America 
with its most pop- 
ular food, John 
Holmes, president 
of Swift & Com- 
pany, spoke before 
the meeting of the 
American National 
Live Stock Associa- 
tion at San Fran- 
cisco, Calif., on 
February 16, on 
the subject, “We 
Three Are One.” 
Appearing on the 
program of the 
livestock  associa- 
tion in place of the 
late head of the 
Institute of American Meat Packers, 
Wm. Whitfield Woods, Mr. Holmes paid 
tribute to Mr. Woods as “fa man of great 
ability, extreme sincerity and genuine 
honesty. In heading an association of 
hundreds of meat packing companies, he 
did so with unusual distinction,” Mr. 
Holmes said. 
Turning to his subject, the speaker 


GS ersination the importance of co- 





JOHN HOLMES 


declared that “in these days of extreme 
competition for the consumer’s dollar, 
the saying of that wise man, Benjamin 
Franklin, that ‘we must all hang to- 
gether or assuredly we shall all hang 
separately’ would seem to apply to the 
three parts of our one industry. 


A Collective Job 


“Our collective job is to provide meat 
for the tables of America, and to do so 
at a profit and with due regard for our 
social responsibility. Any action from 
within or without the industry that 
does harm to one of the branches does 
harm to all.” 


Reviewing the early development of 
the livestock and meat industry and 
citing incidentally the part played in it 
by G. F. Swift, sr., in pioneering and 
developing the refrigerator car which 
finally resulted in the shipping of 
dressed beef East and its acceptance by 
consumers, Mr. Holmes said: 

“What was the impelling motive 
which furnished the drive for this early 
development work in your business and 
in ours? It was to make money—an 
entirely proper objective then as it is 
now. 

















Ham and Bacon Brander No. 50 
(shown above) brands hams and ba- 
con quickly and easily. It permits you 
to protect your quality smoked meats 
against substitution . . . it identifies 
your product and helps build consum- 
er acceptance and demand. 


EASTER HAMS 


with GREAT LAKES BRANDERS 


Proper identification that is both legible and sales 
appealing is your through ticket to greater Easter 
Ham profits . . 
tified product at Eastertime will mean continued de- 
mand throughout the year! Great Lakes Branders 
produce a clean mark that is permanent, legible and 


. and wide acceptance of your iden- 


attractive . . . and foils substitution! Send 
today for illustrated catalogue! 


< 


H No. 152 Roll )°54 Some 
Brander brands | 2 
Braunschweiger, | ~ 
Liver Sausage | 
and long Bolo- © 
gna on the rack. 









> 


Frankfurter 
Brander No. 32 
brands pack- 
aged wieners 
three at a time. 


GREAT LAKES stamp « orc. co., INC. 


2500 IRVING PARK BLVD. 
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“I assume that it is unnecessary for 
me to defend the profit motive before 
this group. Yet it is well to remind 
ourselves that under our system of free 
enterprise, this nation, containing 6 or 
7 per cent of the world’s inhabitants, 
has prospered until it owns an estimated 
50 per cent of the wealth of the world. 


“Suppose we consider each part of 
our industry separately. Let’s start 
with the retailer and see how he fits 
into the picture. Our, the meat packer’s, 
business starts with the retailer. Un- 
less tnis man buys meat from us at a 
price he is able to pay, and unless he 
gets from us the kinds, grades, and 
quantities of meat he wants on the 
exact days he wants them, we have no 
business. This seems elementary. Most 
fundamental truths are elementary. It 
means that we realize that our busi- 
ness flows from the dealer, and not his 
business from us. No merchant feels 
that his relations with Swift & Company 
or any other meat packer are good 
unless we can give him his supplies of 
meat in as good condition as he expects, 
or better. 


“It behooves us as producers and meat 
packers to assist and aid the retail meat 
dealer in convincing the housewife that 
she should use more meat. You as pro- 
ducer and I as packer are both salesmen 
and, as such, must always bear in mind 
the important part played by the retail 
meat dealer in selling meat. It is often 
he who makes up the mind of the house- 
wife as to whether she will have meat, 
or cereal, or fish, or some other food 
on the table for her family. 


“We should stop, look, and listen, be- 
fore we make derogatory remarks about 
the meat dealer and the way he sells 
our product. Consider what the effect 
of such remarks will be. Will it lead 
the housewife to feel that meat is high, 
or that she should buy something else 
in place of meat? If so, who suffers? 
You and I. 


“We cannot feel that our relations 
with the meat dealer are perfect until 
we have done everything we properly 
can to increase the annual consumption 
of meat.” 


Increasing Producer Profits 


Turning to the question of “what can 
the producer do to increase his profit?” 
Mr. Holmes spoke from the viewpoint 
of the meat packer and the fact that 
the producer is subjected to the same 
influences of supply and demand as is 
the packer. 

“Because livestock and meat are ex- 
tremely perishable, you must sell and 
we must sell when our products are 
ready and at the market price. Any 
effort by us to control the fundamental 
forces of demand and supply result 
only in disaster. The prices we obtain 
for meat,’”’ Mr. Holmes said, “are deter- 
mined by powerful forces to which we 
must conform, if we wish to survive. 

“We can, however, improve our posi- 
tion somewhat by recognizing these 
forces and by moving in accordance 
with them, thus cutting off the peaks 


(Continued on page 34.) 
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NEW MORRELL STORAGE UNIT 
TO BE BUILT AT OTTUMWA 


NE of the largest and most costly 
O construction projects ever under- 
taken by John Morrell & Co., 
Ottumwa, Ia.—demolishing a six-story 
pork storage building, now 45 years old, 
and erecting in its place a modern rein- 
forced concrete structure two stories 
higher—will get under way about March 
: 

Ground space occupied by the present 
building—160 by 128 ft.—will be dupli- 
cated and extended 30 ft. in one direc- 
tion for elevator and storage supply 
space. First floor of refrigerated por- 
tion will be held at 38 degs. F. for cur- 
ing purposes. The east three-fifths of 
floors two, three, four and five will be 
the same, while the west two-fifths of 
these floors will be insulated for a tem- 
perature of 10 degs. F. for holding 
frozen meats. 

Sixth floor will be occupied by hog 
chill rooms, with a total capacity of 
6,000 carcasses. Seventh floor will be 
held at 38 degs. F. for curing. Eighth 
floor will be uninsulated space for stor- 
age of supplies. 


Hog Chilling Facilities 


Building to be torn down, erected im- 
mediately after the disastrous Morrell 
plant fire of 1893, adjoins an 84-by 160- 
ft. building of similar type—in reality 
one building, separated by a fire wall. 

Second building will remain and, as 
a preliminary step, will be connected by 
a temporary bridge with pork process- 
ing building. This bridge, to extend 
along south wall of condemned building, 
will permit conveying dressed hogs from 
killing floor to chill rooms and back to 
cutting floor. Construction of this bridge 
work is under way. 

Old building was erected according 
to type of construction universally used 
in 18938. Exterior walls are brick, and 
insulation consists of 1-in. lumber, 
water-proof paper, and 1-in. air spaces 
alternating, to a total thickness of 5 in. 


Dead Air Insulation 


Posts and girders are of large size 
timber, and joists and floors are of 
wood. Bulk of old structure has been 
refrigerated to a temperature of from 
30 to 40 degs. F., a condition under 
which wood lasts indefinitely, so most 
of it is as good today as when it was 
first used. After 45 years of service, the 
building still is in excellent condition. 

Companion building will remain, al- 
though it is similar in construction and 
function. However, with the increased 
size of new building, the company has 
decided that the old structure can be 
used for certain purposes which will 
enable it to serve satisfactorily for a 
number of years. 

The problem of operating the plant 
while a major building is being torn 


down and replaced will tax the ingenu- 
ity of company officials and employes. 
With the major program getting under 
way about March 1, it is expected that 
main portion of new building will be 
ready for service by November 1. 

Henschien, Everds & Crombie, which 
has handled Morrell architectural work 
for more than 20 years, is in charge 
of the new improvements. In addition 
to these building plans, Morrell officials 
are planning certain changes to be 
made in the arrangement of the beef 
killing floor. 

An illustration of this building will 
be found on page 13 of the February 18 
issue of THE NATIONAL PROVISIONER. 


FARM AID BILL CRITICIZED 


Criticizing a “cost of production” 
farm aid program before the Senate 
Agriculture committee last week, Sec- 
retary of Agriculture Wallace predicted 
that such a law would increase the cost 
of pork products 54 per cent and would 
cut consumption about in half, leaving 
3,500,000,000 lbs. for export, while do- 
mestic consumption of cattle products 


would be reduced 40 percent, leaving 
2,000,000,000 lbs. for export. 

“There is nothing to compel domestic 
consumers to take goods at higher 
prices,” Secretary Wallace said. 


Several similar “cost of production” 
proposals have been introduced in Con- 
gress, of which the Lemke bill (HR 
2372) is typical. This bill would re- 
quire packers and other processors to 
pay cost of production prices (set by 
the Secretary of Agriculture) for a 
fixed “domestic consumption” percent- 
age of each delivery of farm products 
by a producer. The processor would is- 
sue receipts for the balance of each de- 
livery, with this balance earmarked for 
reserve or export. 

After processors had handled the 
products available for export or re- 
serve, they would be turned over to the 
Secretary of Agriculture. He would 
reimburse processors for their handling 
costs and would then sell the export 
balance at the world price. Producers 
would get their share of the amount 
realized, minus costs, through presen- 
tation of receipts issued by processors. 

Enforcement of the act would be diffi- 
cult, Wallace declared, requiring about 
212,000 government employes, since 
there would probably be attempts to 
“bootleg” farm products at lower than 
the fixed price. He said the legislation 
might raise consumer costs $1,000,000,- 
000 annually and would also make it 
necessary for the Department of Agri- 
culture and processors to issue 760,000,- 
000 receipts during each year. 








fer!’ Write! 


Office and Factory - Port Chester, N. Y. 





The story behind 
ADELMANN’S 


nation-wide acceptance! 
It's the ADELMANN results-in-operation that keep ham 


makers from coast to coast “’sold’’ on Adelmann Ham Boil- 
ers. They’re simple to operate, easy to handle, of rugged 
construction, designed for long service. 
close aitch-bone cavity firmly, the non-tilting, self-sealing 
cover retains ham juices, shrinkage and operating time are 
greatly reduced. Made of Cast Aluminum, Tinned Steel, 
Monel Metal, and Nirosta (Stainless) Steel, the most com- 
plete line available. It will pay you to investigate the 


Adelmann ham boiler—“The Kind Your Ham Makers Pre- 


HAM BOILER CORPORATION 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd. ices 
in Principal Cities—Canadian Representative: C. A. Pemberton & Co., Ltd., 

189 Church St., Toronto. 


Elliptical springs 


Chicago Office - 332 S. Michigan Ave. 
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Meat packers get with CERELOSE 


[PURE DEXTROSE SUGAR | 


Many Meat Packers are reporting excellent results 
with Cerelose. They recognize its value as an 
aid in fixation of color and they appreciate 

its economy. In all kinds of sausage, Cerelose 
helps to develop good color. In fresh sausage, 


Cerelose is an aid to the retention of desirable color. 
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PROCESSING POINTS... 


Tallow and Grease 
Grading 


There is no official grading system, 
with rigid specifications, for regular 
trade in tallows and greases. The grades 
discussed here are in common use, how- 
ever, and the specifications listed for 
them are typical and rather widely 
accepted. 

Tallow and grease grades should be 
considered as generally rather than 
specifically descriptive. Because it 
would be impractical to produce tallows 
and greases to absolute acid, color and 
titer standards, the grade specifications 
allow for some variation. 

Even after such allowances, a parti- 
cular lot of tallow may not fit precisely 
into any grade; for example, it may con- 
tain only 5% per cent free fatty acid 
and yet in color may be closer to No. 1 
than to Special. 


Producers Have Own Standards 


Many producers work out standards 
for their own production (these may 
differ in minor ways from regular 
grades) which the trade recognizes and 
prices bid for such product are gauged 
accordingly. One packer, for example, 
makes only two kinds of tallow—the 
quality of one type is better than prime 
packers and the second is inferior to 
prime. Product which conforms fairly 
closely to a major grade, but which may 
differ from it in some characteristics, is 
sometimes given a separate grade name. 
Thus the prime tallow produced by ren- 
derers is called renderers’ prime. 

Some consumers are able to enforce 
their own standards in buying tallows 
and greases. They may purchase a regu- 
lar grade such as prime packers, but 
specify that product which is not of a 
certain acid, color and titer will be dis- 
counted, while a premium will be paid 
for higher quality within the grade. 

The only official tallow grade is that 
established for New York extra, deliver- 
able in futures trading on the New York 
Produce Exchange. This grade will be 
described later. 


Basis for Specifications 


Grade specifications for tallows and 
greases are usually expressed in terms 
of free fatty acid, titer and F. A. C. color 
reading (unbleached color). A restric- 
tion on the maximum total impurities 
(moisture, impurities and unsaponifi- 
able matter) known as the maximum 
MIU is a part of the contract. 

The custom among large producers 
is to sell tallows and greases testing 10 


per cent free fatty acid and below on a 
basis of 1 per cent MIU tolerance and 
on product testing above 10 per cent 
acid the usual tolerance is 2 per cent. 
An allowance is made for all MIU ex- 
ceeding these figures. In some instances 
product is sold flat without any MIU 
allowance or the sale is made on a dif- 
ferent agreed basis. 

Color in tallows and greases depends 
on the materials from which they are 
produced, their cleanliness (in which 
proper washing is an important factor), 
freedom from blood and other contam- 
ination and care in rendering. Varia- 
tions in color are due to variations in 
the amount and proportion of red and 
yellow pigments in the product. 


Color Determination 


In determining the color of a tallow 
or grease, it is compared with fixed 
color standards recommended by the Fat 
Analysis Committee of the American 
Chemical Society and approved by the 
Committee on Sampling and Analysis 
of Commercial Fats and Oils of the 
American Oil Chemists Society. Thus, 
a tallow is said to have a color of 13 
F. A. C., which means that it corre- 
sponds most closely to No. 13 in the 
set of color standards—being not darker 
than No. 13 but darker than the color of 
the next lighter standard. The color of 
most tallow is determined in the un- 
bleached state, but it may be necessary 
to find what its bleached color would be. 








SAUSAGE 
And Meat Specialties 


A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions 
of materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


-> Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, IIl. 


Enclosed is check or money order for 
== for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 
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In making bleach tests the samples of 
tallow or grease are heated with 4 per 
cent fullers earth. The earth is removed 
from the product by filtering and the 
sample is then compared with F. A. C. 
color standards. 

Free fatty acids are the result of 
partial decomposition of fats and oils. 
The acid in the tallow depends on the 
nature of the material rendered, on its 
condition when rendered, and on the 
care with which the tallow is handled 
after rendering. If moisture and im- 
purities are present to any degree there 
is a rapid increase in acid content. 

Titer of a tallow or grease is the tem- 
perature solidifying point of its fatty 
acids. Titer depends on the type of 
material from which the tallow or 
grease is rendered; fats from different 
parts of the carcass yield products of 
different titers. Titer is expressed in 
degrees centigrade. 


EDITOR’S NOTE.—This is the first of 
two articles on the grading of commercial 
tallows and greases. The second, giving the 
specifications for the different grades and 
telling how shipments are sampled, will 
appear in an early issue of THE NA- 
TIONAL PROVISIONER. 


COLOR IN HEAD CHEESE 


An Eastern sausage manufacturer 
has been having difficulty getting the 
proper color in head cheese. He writes: 


Editor THE NATIONAL PROVISIONER: 

We have not been getting a dark enough color in 
meat used in head cheese. Can you help us? How 
can we get a good crust on our meat loaves? 


In the case of head cheese, if the 
inquirer uses head meat cured with 
nitrite or nitrate and dextrose, which 
is refined corn sugar, he should have 
no trouble in getting a good pink color 
in his lean meat. He can also use 
cured pork tongues, which would give 
more color to the finished product, or 
he could make a blood head cheese. 
However, the latter would probably be 
too dark. 

Meat loaves may be dipped in hot 
fat after cooking to develop a nice 
crusty outer covering, or they may be 
baked in open pans. If they do not 
brown sufficiently on the bottom when 
baked in an open pan they should be 
turned over during the last few minutes 
of baking. 

Baking temperatures depend upon 
the materials used and the degree of 
fineness in grinding. Whatever the tem- 
perature and time of baking the in- 
quirer should be sure to get an inside 
temperature of 152 to 155 degs. in the 
loaves. 
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Possesses a higher insulation efficiency. 
Affords greater moisture-resistant qualities. 


Gives greater structural strength. 


Permits greater flexibility for cylindrical 
surfaces. 


uv 
2 
© 
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Also possesses every other outstanding feature which, 
combined, make cork the best and most economical 
form of insulation for all low temperature rooms. 


UNITED’S 
BLOCK BAKED 


CORKBOARD 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 











Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 

Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Island, Hl. 

Boston, Mass. 

Buffalo, N. Y. Hartford, Conn. New York, N.Y. St. Louls, Mo. 

Chicago, Ii. Indianapolis, Ind. Philadelphia, Pa. Waterville, Me. 
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HIS JOB IS 


SAVING 


.--NOT SELLING! 


York Maintenance Service 
Cuts Upkeep Cost! 


When a member of York’s Maintenance Staff 
checks up on your refrigeration plant... you 
check out less money for upkeep. His job is to 
see that you get more efficient operation from 
equipment ... and pay less for it. He spots costly 
trouble... before it starts. And if you need re- 
newal parts...he’ll see that you get genuine 
precision-made York parts. Look in the classi- 
tied section of the phone book for the York Trade- 
mark...or mail the coupon below. 


York Ice Machinery Corporation, York, Pa. 
Headquarters Branches and Distributors through- 
out the world. 


HEADQUARTERS FOR 
MECHANICAL COOLING 
SINCE 1885 


refrigeration 
air conditioning 











Fete eees sees eee ees sees SS saeee2e24 
a ' 
York Ice Machinery Corporation, York, Pa. Please send me : 
. complete information about York Maintenance Service. . 
t ' 
’ Name ” 
1 
' Address ' 
4 | 
. City State 8-2 : 
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REFRIGERATIO 


MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 21 


Ammonia Properties 


Tables 


NTIL 1915 there was only incom- 

plete information available on the 
physical properties of ammonia. In 
that year Congress, at the request of 
the refrigeration industry, as repre- 
sented by various associations, author- 
ized the Bureau of Standards to investi- 
gate and correlate existing data on the 
properties of this refrigerant. 

After exhaustive studies, and many 
laboratory experiments, a bulletin was 
issued setting forth the facts. This work 
is considered standard by the entire re- 
frigeration fraternity. It is published 
as circular No. 142 of the Bureau of 
Standards, Tables of Thermodynamic 
Properties of Ammonia. It can be se- 
cured from the Superintendent of Docu- 
ments, Government Printing Office, 
Washington, D. C. The price of the 
bulletin is 15c. 

Every refrigeration engineer and stu- 
dent requires a copy of this bulletin 
for ready reference. A typical problem 
is given and the use of the tables and 
charts illustrated. 


Use of Ammonia Tables 


When operating characteristics of an 
ammonia compressor are known—i.e., 
the temperature of suction and dis- 
charge gas—the following information 
can be obtained by using the tables: 


1.—Pressure at suction inlet. 

2.—Specific volume of vapor at com- 
pressor inlet. 

3.—Pressure at compressor outlet 
(condenser pressure). 

4.—Temperature of superheated va- 
por at compressor outlet. 

5.—Specific volume of superheated 
vapor at compressor outlet. 

6.—Work done by compressor per 
pound of ammonia circulated. 


N 
and A. uv 


7.—Heat removed by cooling water 
per pound of ammonia. 

8.—Heat absorbed by ammonia in 
evaporator, the refrigerating effect per 
pound of ammonia. 

9.—Quality of mixture after passing 
through expansion valve. 

10.—Number of pounds of ammonia 
circulated per minute per ton of refrig- 
eration. 

11.—Volume of ammonia gas deliv- 
ered to compressor per minute. 

12.—Horsepower required per ton of 
refrigeration. 

13.—Coefficient of performance. 

It is not necessary at this time that 
the student understand all the above 
mentioned quantities. Their relative 
values will be explained from time to 
time in lessons to come. They are, how- 
ever, enumerated here so that it can 
be seen how useful a table on the prop- 
erties of ammonia really is. The student 
will become acquainted with these prop- 
erties as THE NATIONAL PROVISIONER 
lessons progress from week to week. 


Temperatures and Pressures 


The tables, which are reproduced on 
page 20, give temperature of ammonia 
gas and its corresponding absolute and 
gauge pressure in pounds per square 
inch. The gauge pressure is 14.7 lbs. 
higher than the absolute pressure. It 
will be observed that pressure increases 
gradually with a corresponding in- 
crease in temperature. At 20 in. of 
vacuum, ammonia boils at a tempera- 
ture of —63.9 degs. below zero. At 
300 lbs. pressure it has a temperature 
of 126.5 degs. Specific volume in cubic 
feet per pound of the gas is used in pro- 
portioning size of ammonia compressor 
cylinders when a specified amount of 
work is to be accomplished. 

Density of vapor is in pounds per 
cubic foot. Remainder of the columns 
show the B. t. u. content of liquid and 
vapor and latent heat in B. t. u. per lb. 

Critical temperature and pressure of 
ammonia are 1,690 lbs. per sq. in., and 
273.2 degs. F. Any further increase in 
pressure fails to effect change in gas. 


The student should become as familiar 
as possible with all of the properties of 
ammonia. Only study will accomplish 
this. Solutions made by use of the tables 
are theoretical, and certain practical 
considerations have to be weighed with 
the figures. It is the purpose of this 
course to set forth these practical facts 
in a clear, easily understood manner, 
but solution of the problems is based 
on the ammonia tables. 


(Ammonia property tables on page 20.) 


Lesson 22 will consider “BRINE SPRAY 
REFRIGERATION.” 
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Oonditioning 


Industry Cooling 
Rehabilitation 


EHABILITATION of meat packing 
and sausage manufacturing plant 
chill rooms and coolers has proceeded ata 
rapid rate during the past several years. 
This is particularly true since the ad- 
vent of the unit cooler, which has made 
possible accurate. control of all factors 
influencing chilling and storage results, 
including air movement and purity, rela- 
tive humidity and temperature. 


This modernization work will continue 
unabated during 1939, a survey by THE 
NATIONAL PROVISIONER in 142 meat 
packing and sausage manufacturing 
plants indicates.. A considerable per- 
centage of the packers and sausage 
manufacturers interviewed stated chill 
room and cooler rehabilitation work 
would be undertaken this year. 

Seventeen of these packers and sau- 
sage manufacturers stated positively 
they will construct new coolers to re- 
place old ones or to increase chilling or 
storage capacity. Eleven more have 
tentatively planned such work and are 
reasonably certain it will be undertaken 
before 1940, but they are not prepared 
to state definitely at this time that the 
construction will be undertaken. 

Fifteen are certain, however, that 
they will rebuild and air condition old 
chill rooms and coolers, while 13 stated 
they probably will carry on such re- 
habilitation activity but are not decided 
just when the work will be started. 


Much Industry Activity 


Of these 142 packers and sausage 
manufacturers, therefore, 32—22.5 per 
cent—plan definitel¥ to build or rehabili- 
tate chill rooms and coolers, while 16.9 
per cent probably will undertake such 
work. On this basis, therefore, some- 
where in the neighborhood of 35 or 40 
per cent of the meat packing and sau- 
sage manufacturing plants will build 
new chill rooms and coolers or rehabili- 
tate old ones during the year. 

Refrigerating equipment is inade- 
quate in 19 of these 142 plants, the pack- 
ers and sausage manufacturers stated. 
Five others reported they probably 
would be compelled to increase refrig- 
erating capacity during 1939, particu- 
larly if the expected increase in hog 
marketings materializes. There may be 
increased refrigerating capacity, there- 
fore, in 24 plants or in approximately 
17 per cent of those contacted during 
the survey. 

Among 16 of those whose plans for 
increasing refrigerating capacity have 
been completely or partially made it was 
learned that the increase planned aver- 
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ages 36.5 per cent per individual plant. 

Twenty-two of these 142 packers and 
sausage manufacturers—15.4 per cent— 
stated definitely they would purchase 
main or auxiliary refrigerating equip- 
ment during the year, while 6 said they 
possibly would purchase these require- 





ments. Four thought they would be re- often given for refrigerating plant, chill 
quired to add equipment of one kind or room and cooler rehabilitation was a de- 
another but were not prepared to state sire to cut refrigerating costs, maintain 
definitely whether or not this would be more desirable conditions in chill rooms 
so. and coolers and preserve at a high level 
In addition to a definite need for more _ the quality of carcasses, cuts and manu- 
refrigerating capacity, the reason most factured and processed products. 





Ammonia Table (NHs) 
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21 67] 7.8 .127 50. 2 | 613.9 | 563.7 - 322 21 132 77.5) 2.04 91 | 129.1 | 630.3 | 501.2 270 - 933 . 203 132 
22 7.9) 7.65 -131 51.5 | 614.2 | 542.7 116 . 320 22 1H 78.3) 2.01 497 | 130.0 | 630.4 | 500.4 -271 - 930 - 201 134 
23 91] 7.46 134 52.8 | 614.6 | 561.8 119 199 38 23 136 79.1) 3.98 130.9 | 630.5 | 499.6 273 - 927 . 136 
24 10.2] 7.28 - 138 54.0] 614.9 | 560.9 121 194 315 24 79.9) 196 510 | 131.8 | 630.7 | 498.9 274 +925 19 138 
26 IL3] 7.11] 0.141 55.3 | 615.3 | 660.0 0.124] 1.189] 1.313 25 140 80.6) 193 0.517 | 132.7 | 630.8 | 498.1 0.276 | 0.922] 1198] 2 
26 12.4] 694 14 56.5 | 615.6 | 589.1 2 185 3 26 142 81.4) 191 . 523 | 133.6 | 630.9 | 497.3 278 919 .197 142 
27 13.5] 6.78 . 148 57.6 | 615.9 | 558.3 180 - 309 27 “4 82.2) 1.89 .530 | 134.5 | 661.0 | 496.5 279 -917 «196 14 
2B 145] 663 - 11 58.8 | 616.2 | 557.4 131 176 307 28 146 82.9] 1.86 . 536 | 135.3 | 631.1 | 495.8 281 -914 195} 146 
2 16.6] 6.49 - 14 59,9 | 616.5 | 556.6 134 1 305 29 48 8.6) 1&4 . 43 | 136.2 | 631.2 | 495.0 283 -911 1 148 
80 16.6] 635] 0.158 61.0 | 616.8 | 555.8 0.136 | 1.167] 1.303 80 160 &4) 182 0. 550 | 137.0 | 631.3 | 494.3 0.284] 0.909] 1.193] 160 
31 17.6] 6.22 .161 62.1 | 617.1 | 555.0 138 - 163 - 31 31 152 85.1} 180 - 556 | 137.9 | 631.4 | 493.5 . 286 - 906 - 192 152 
32 186] 6.09 164 63.2 | 617.4 | 554.2 140 . 159 - 299 32 85.8) 178 - 563 | 138. 631.5 | 492.8 . 287 - 904 - 191 154 
32 19.5} 5.97 . 168 64.2 | 617.6 | 553.4 143 . 155 . 298 33 156 86.5) 176 - 569 | 139.5 | 631.6 | 492.1 . 289 - 901 . 190 156 
%« 20.5) 5.85 -171 65.3 | 617.9 | 552.6 145 U1 - 296 « 158 87.2) 174 - 576 | 140.3 | 631.7 | 49L 4 . 290 . 899 - 189 158 
86 214] 5.74] 0.174 66.3 | 618.2 | 551.9 0.147] 1.148] 1295] 36 160 880) 172 ©. 582 | 141.1 | 631.8 | 490.7 0.292] 0.896] 1.188) 160 
36 22.3] 5.64 .177 67.3 | 618.4 | 551.1 149 14 - 293 36 162 88.6) 170 - 589 | 141.9 | 631.9 | 490.0 . 293 . 894 . 187 162 
37 23.2) 5.54 181 68.3 | 618.7 | 550.4 - 151 .140 - 291 37 164 89.3) 168 - 595 | 142.7 | 631.9 | 489.2 . 294 891 - 185 164 
38 241) 544 . 184 69. 2 | 618.9 | 549.7 - 153 .137 . 290 38 166 90.0) 166 - 602 | 143.5 | 632.0 | 488.5 . 296 ~ 889 . 185 166 
39 25.0) 5.34 . 187 70.2 | 619.1 | 548.9 155 - 133 - 288 39 168 90.7) 164 - 609 | 144.3 | 632. 487.8 297 - 886 - 183 168 
40 25.8] 5.25] 0.191 71.2 | 619.4 | 648.2 0.157} 1130] 1287] 40 170 914] 162 0. 615 | 145.1 | 632.1 | 487.0 0.299] 0.884) 1183; 170 
41 26.7) 5.16 .194 72.1 | 619.6 | 547.5 159 - 126 + 285 4t 172 920] 161 +622 | 145.8 | 632. 2 | 486.4 . 300 882 - 182 172 
42 27.5] 5.07 .197 73.0 | 619.8 | 546.8 . 161 123 2“ 174 927] 159 28 | 146.6 | 632.3 | 485.7 - 302 879 - 181 174 
43 28.3) 4.99 .201 73.9 | 620.0 | 546.1 - 163 lig 282 43 176 93.4] 157 635 | 147. 4 | 632.4 | 485.0 . 303 877 - 180 176 
44 29.2) 491 . 204 74.8 | 620.3 | 545.5 1 - 116 44 178 940) 156 641 | 148.2 | 632.5 | 484.3 - 304 875 - 179 178 
45 30.0) 483] 6 75.7 | 620.5 | 544.8 0.166} 1113] 1279 45 180 947] 1.54 0. 648 | 148.9 | 632.5 | 483.6 0.305] 0.873} 1178] 180 
46 30.8) 476 .210 76.6 | 620.7 | 544.1 1 -lo . 278 46 182 95.3) 153 149. 7 | 632.6 | 482.9 . 307 870 177 182 
47 3L5] 468 .214 77.4 | 629.9 | 543.5 170 -107 -277 47 184 95.9) 151 661 | 150.5 | 632.7 | 482.2 - 308 868 +176 184 
48 32.3] 461 .217 78.3 | 621.1 | 542.8 171 - 104 275 48 186 96.6) 150 668 | 151. 2 | 632.7 1.5 - 309 866 175 186 
49 33.1) 454 . 220 79.1 | 62L3 | 542.2 173 -101 274 49 188 97.2) 1.48 674 | 151.9 | 632 8 | 480.9 311 . 863 -174 188 
60 33.8] 4.48] 0 224 80.0 | 621.5 | 541.5 0.175} 1098] 1273) 60 190 97.8] 147 0. 681 | 152.6 | 632.8 | 480.2 0.312} 0.861] L173] 190 
51 4.6) 441 - 227 80. 8 | 621.7 | 540.9 - 095 +272 51 192 98.4) 145 . 53. 4 | 632.9 | 479.5 . 314 859 -173 192 
62 $5.3] 435 . 230 81.6 | 621.8 | 540.2 178 092 - 270 52 194 99.0) 144 - 694 | 154.0 | 632.9 | 478.9 315 857 -172 194 
$3 36.1) 4.29 . 233 82. 4 | 622.0 | 539.6 180 - 089 . 269 53 196 99.7) 143 - 701 | 154. 8 | 633.0 | 478 2 . 316 ° +171 196 
4 3.8) 423 . 237 83.2 | 622.2 | 539.0 181 - 086 - 267 5&4 198 100.3} 1.41 - 708 | 1 633.0 | 477.5 -317 853 -170 198 
55 37.5] 417] 0.240 84.0 | 622.4 | 538.4 0.183 | 1.083] 1266) 65 200 100.9} 1.40 0.714 | 156. 2 | 633.1 | 476.9 0.318] 0.851] 1169] 200 
56 38.2] 4.12 . 243 84.8 | 622.5 | 537.7 - 185 - 080 56 205 1023} 1.37 + 731 | 158.0 | 633. 2 | 475.2 - $21 846 - 167 
87 38.9) 4.06 . 246 85.6 | 622.7 | 537.1 . 186 - 078 264 57 210 103.8} 1.34 . 747 | 159.6 | 633.3 | 473.7 . 324 . 841 om 210 
58 39.6] 4.01 . 250 86.3 | 622.9 | 536.6 1 . 075 58 215 105.2} 131 . 764 | 161.3 | 633.4 | 472.1 327 - 836 . 163 215 
59 40.3) 3.96 . 253 87.0 | 623.0 | 536.0 189 -072 261 59 220 106.6) 128 - 781 | 163.0 | 633.5 | 470.5 . 330 . 831 - 161 220 
60 40.9] 3.91} 0.256 87.8 | 623.2 | 535.4 0.191] 1069} 1.260) 60 225 108.0; 1.25 0. 797 | 164 6 | 633.6 ; 469.0 0.333} 0.826) 1159) 225 
61 41.6] 3.86 . 260 88.6 | 623.4 | 534.8 192 - 067 . 259 61 109.4) 123 - 814 | 166.3 | 633.7 | 467.4 . 336 . 822 158 
62 42.3] 3.81 . 263 89.3 | 623.5 | 534.2 194 - 064 258 62 110.7} 120 831 | 167.9 | 633.8 | 465.9 . 339 817 - 156 235 
63 42.9) 3.77 . 266 90.0 | 623.7 | 533.7 195 - 062 . 257 63 2 112.0) 118 848 | 169.4 | 633.8 | 464.4 . 341 . 813 . 14 240 
64 43.6] 3.72 . 269 90.7 | 623.8 | 533.1 196 - 060 256 «4 245 113.3) 116 864 | 1710 | 633.9 | 462.9 34 . 808 +152 245 
65 4.2] 3.67] 0273 91.5 | 624.0] 532.5 0.198 | 1.057] 1.255 65 250 1146] 1.13 0. 881 | 172.6 | 633.9 | 461.3 0.346] 0.804] 1.150} 260 
66 4.8) 3.63 - 276 92.2 | 624.1] 531.9 199 - 055 - 254 66 255 115.9} Lil 898 | 174.1 | 634.0} 459.9 - 349 . 799 +148 255 
67 45.5] 3.59 .279 92.9 | 624.2 | 531.3 +201 - 052 . 253 67 260 117.1) 109 915 | 175.6 | 634.0 | 458.4 352 147 260 
68 46.1) 3.55 . 282 93.6 | 624.4 | 530.8 ~ 202 - 050 . 252 68 265 118.4) 107 - 932 | 177.0 | 634.0 | 457.0 . 354 791 1 265 
69 46.7) 3.51 . 286 94.3 | 624.5 | 530.2 + 203 - 048 1 69 270 119.6) 105 - 949 | 178.5 | 634.0 | 455.5 . 357 . 786 143 270 
70 47.3] 3.47] ©. 289 94.9 | 624.6 | 529.7 0.205 | 1045] 1250] 70 276 120.8} 103 0. 966 | 179.9 | 634.0 | 4541 0.359} 0.783] 1.142) 275 
71 47.9} 3.43 . 292 95.6 | 624.8 | 529.2 - 206 . 043 249 71 230 1220} 1.02 - 983 | 181.4 | 634.0 | 452 6 . 362 .778 140 2380 
72 48.5) 3.39 . 295 96.3 | 624.9 | 528.6 - 207 - O41 248 72 235 123.1) 100 1.000 | 182.8 | 634.0 | 451.2 774 285 
73 49.1] 3.35 299 97.0 | 625.1 | 528.1 - 209 - 038 247 73 290 1243) 0.98 1018 | 1 634.0 | 449.8 - 367 .770 +137 290 
“ 4,71 3.32 - 302 97.6 | 625.2 | 527.6 -210 - 036 ™4 295 125.4) 0.97 1.035 | 185.6 | 634.0 | 448.4 ° - 766 ° 295 
800 126.5) 0.95 1. 052 | 187.0 | 633.9 | 446.9 0.371 | 0762] 1L133| 800 
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PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Febru- 
ary 21, 1939, or nearest previous date: 


Sales. High. Low. —Close.— 

Week ended Feb. Feb. 

Feb. 21. —-Feb. 21.— 21. 15. 

Amal. Leather. 200 2 2 2 2% 
We. FE, wnice Sseee 8 weess Seece veces 17% 
4% 4% 


Amer, one & L.. 1,300 4% 4% i 
Do. ---. 800 381% 31% 31% 32% 
Amer. a - 13, 700 10% 10% 10% 1014 


Armour Ill. ... 6,200 51g 5 5 5 
Do. Pr. Pfd.. 200 47% 47% 47% 48 
Ds. n06d Coane s0ae0 dacee sadam 65 


Do. Del. Pfd.. 600 101% 101% 101% 101% 


Beechnut Pack. 300 123% 123% 128% 123 
Bohack, H.C... 300 4 4 4 3% 
Do. Pfd. .... 80 21% 21% 21% 22 
Chick. Co. Oil. 200 12% 127% 12% 12% 
Childs Co. .... a 114 1014 11% 11% 
a Pack. 600 14% 144% 14% 14% 
IL, oces conan “sees cance  “eaaie 
F irst Nat. Strs. 1,900 48% 48% 48% 48% 

7 Foods 6.4 4014 39% wn 
olidden Co 1,700 21% 20% 21% 20% 
ML. cxcn Ocha -cGaSs exean (eens 45% 
G obel Ge. wcsce 100 2% 2% 2% 2% 
Gr. A&P 1st Pfd. 125 128 128 128 126 
Do. New .... 8300 77% 76% 77% 171% 
Hormel, G. Bocce cecce cocse sosce seece 24% 
Hygrade Food.. 100 2% 216 2% 2 
Kroger G. & B. 7,800 25 24% 247% 25 
Libby McNeill.. 1,200 5% 5% nity 5% 
Mickelberry Co. ..... «+... re ‘ 3% 
M. & H. Pfd... 10 3 3 3 3 
Morrell & Co... ...-. «ees: sp gcalaient teehee 88% 
Nat. Tea ..... 500 3% 3% 3% 3% 
Proc. % _—- 1,400 57 561%, 57 HOR 
Do, eoee 70 118% 117% 118% 117% 
Rath Pack. cine eens ad — wines 27% 
Safeway Strs... 5,900 39% 88% 38% BSly 
Do. 5% Pfd.. 40 97% 97% 9% 97% 
Do. 6% Pfd.. 350 106% 105% 106% 105% 
Do. 7% Pfd.. 50 110 110 110 110 
Stahl Meyer... 100 2 2 2 24 
Swift & Co..... 3,450 18% 185% 18% 18% 
Do. Intl. .... 1,300 28% 28 28% 27% 
DR I knee tenes. Ssece sense vsbaw 8 
U. 8S. Leather... 400 41, il, 41g 4% 
ae J 8% 85, S5y Sly 
Pc Tes scams 0000 Sess sense 61% 
United Stk. Yds. 900 3% 31% 3% 3% 
Do. Pfd. .... 500 7% 7% 7™% 7% 
Wesson Oil .... TOO 25% 235 2514 251% 
Dk Me. . ose cteme eenest evens sens 71% 
Wilson & Co... 3,300 4% 4% 4% 4% 
De. Pid. .... 400 45 45 45 44% 


FLASHES ABOUT SUPPLIERS 


ALUMINUM COOKING UTENSIL 
CO.—T. H. Gibson, formerly sales rep- 
resentative in New York on industrial 
equipment, has been transferred to the 
company’s main offices at New Kensing- 
ton, Pa., where he now heads the indus- 
trial division (meat packing and bakery 
equipment, etc.). 

ANCHOR HOCKING GLASS CORP. 
—New York City sales offices of Anchor 
Hocking Glass Corp. and Anchor Cap 
& Closure Corp. have been consolidated 
in new quarters at 50 W. 40th st., New 
York City. 

CARRIER CORP.—At the company’s 
first sales meeting of the new year, held 
at Syracuse, N. Y., Carl Ostling, new 
vice president in charge of production, 
was introduced. He was formerly affili- 
ated with General Motors Corp. Meet- 
ing was presided over by E. T. Murphy, 
recently appointed vice president in 
charge of marketing. 

CHICAGO STEEL SERVICE CO.— 
Wm. R. France has been appointed dis- 
trict sales representative in Minnesota 
with offices in the Plymouth bldg., Min- 
neapolis, Minn. Mr. France has had 
wide experience in the steel field. 

CRANE CO.—George W. Hauck, a 
member of the Crane organization since 
1913, has been made manager of the en- 
gineering sales section of the company’s 
valve and fitting department. He has 
been a department manager at the Chi- 
cago works of Crane Co. 


FINANCIAL NOTES 


Directors of Armour and Company of 
Delaware have declared a quarterly 
dividend of $1.75 on the preferred stock, 
payable April 1 to stockholders of rec- 
ord March 10. 


Beech-Nut Packing Co. announces the 
regular quarterly dividend of $1 on the 
company’s common stock, and an extra 
dividend of 25 cents, both payable April 
1 to stockholders of record March 10. 


Mickelberry’s Food Products Co. and 
its subsidiary report a net profit of 
$70,560 in 1938, equal to 21 cents per 
share on the common stock outstanding 
after deduction of preferred dividend 
requirements. This compares with a 


net profit in 1937 of $28,571, amounting 
to 4 cents per share. Net sales of tne 
company and its bakery subsidiary for 
1938 reached $1,774,506, an increase of 
$337,186 over sales in 1937. 

Kroger Grocery & Baking Co. reports 
net earnings for 1938 of $3,741,569, 
equal after preferred dividends to $2.05 
per share on the company’s 1,821,989 
shares of common stock. This compares 
with net earnings of $2,950,340 in 1937, 
amounting to $1.62 per share. Sales 
during 1938 reached $231,295,622, a de- 
crease of 7 per cent from 1937 volume. 

Proctor & Gamble Co. reports con- 
solidated net earnings of $11,882,260 for 
the six months ended December 31, 1938, 
equal to $1.80 per share on common. 
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At Last! 


Here’s a_ Self-contained 
Paklcer that brings the amazing savings 
of Vilter PakIce within the reach of the 
small and medium sized user of Product 
Icing. 


The New Vilter 4% Ton Paklcer is 
complete with Compressor, Storage Bin 
and Icemaking Unit. Merely connect it 
to Water and Power, snap the switch and 
in 20 minutes you have Ice ready for 


The Vilter Mfg. Co., 2118 S. First St., Milwaukee, Wis. 
Send us more details on Vilter Pakleers to fit the fellowing 


@ Let us show you the way 
to savings in Icing Costs. 


Return the coupon teday! conditions: 





Amount of Ice used Daily.... 


Power: Volts..... 


use. Requires floor space of only 3 ft. 
by 5 ft.—6% ft. high. 


Vilter PakIce costs much less than any 
other form of packing ice. It handles 
easier, lasts longer, offers more certain 
protection to delicate foods, is softer, 
without the sharp points and damaging 
lumps of crushed ice. Vilter Paklce 
Units also available in capacities of 1- 
ton, 24%-tons, 5-tons and up to 30-tons. 


Water: Temperature................. 





Present cest of Ice per tom.......................0.0-ceeeee 





The Vilter Mfg. Company 
Milwaukee, Wis. 
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MORE BAD NEWS FOR - 


It’s always good news for you... 


AND MRS. HOUSEWIFE—WHEN TAYLOR 
HELPS YOU GUARD WEIGHT, FLAVOR, 
AND APPEARANCE OF YOUR MEATS! 


Shrink is under control! That’s because leading packers 
have found they can reduce shrink and so boost profits by 
installing modern systems for recording and controlling 
temperature and humidity in smoke houses, ham boiling 
and chill rooms...in every process where this stealthy 
profit-eater hides. 

These systems, perfected by Taylor engineers after many 
years of studying packers’ needs, enable you to get just the 
type control you need. For instance, here are three processes 
where you’ll want to control shrink—and the Taylor instru- 
ments and systems of control that can best 
do this for you: 


IN THE SMOKE HOUSE. Some smokehouse tem- 
peratures vary even 40°! This means a variation in 
shrink of several per cent. So an even temperature is 
vital. How? A Taylor Controller regulates tempera- 
ture automatically and gives you a record of the 
whole day’s operation. It also controls humidity, 





the newest aid to efficiency and an extra protection ll 
against profit-eating shrink. THERMOMETER 
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IN HAM BOILING. Water toocold? Hams underdone! 
Water too hot? Hams shrink! In a large Mid-West 
plant they guard against this with 15 Taylor Fulscope 
Recording Controllers. And they get a written record 
of their exact control! Can you use this efficient Taylor 
control? 


TAYLOR 
SINGL-DUTY 
IN CHILL ROOM AND CURING ROOM. Chill and FULSCOPE 
curing room temperature must be held within a few RECORDING 
CONTROLLER 


degrees. Humidity must also be carefully controlled. 
A slight slip results in off-color, off-flavor, shrinkage! 
Leading packers pick the Taylor Fulscope Wet and 
Dry Bulb Recording Controller for its efficient per- 
formance in ending chill and curing room trouble... 
in saving them money. 


Where should you put in Taylor Control? How much 
can it save you? Let a Taylor Representative help you 





answer these and other questions. There’s no obliga- TAYLOR 
tion. See him or write to Taylor Instrument Compa- FULSCOPE 
nies, Rochester, N. Y. Plant also in Toronto, Canada. pone poll 
Manufacturers in Great Britain: Short & Mason, Ltd., RECORDING 
London, England. CONTROLLER 
indicating Recording + Controlling 





TEMPERATURE, PRESSURE, FLOW and LEVEL INSTRUMENTS 
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BUYER'S 


GUIDE 


to new machinery, equipment and supplies 





MEAT TENDERING MACHINE 


Packers have been aware for some 
time of the profit possibilities in process- 
ing some of the less desirable cuts and 
products to make them more convenient 
to use as such and more acceptable to 
consumers. However, little has been 
done in this direction, due principally to 
the fact that a tendering machine du- 
rable and sturdy enough for meat plant 
service and with speed and capacity for 
economical, quantity production has not 
been available. 


A tendering machine designed and 
constructed for use in meat packing 


it is a self-contained machine that needs 
only to be connected to a source of elec- 
tric power to be ready for operation. 
It occupies small floor space, is designed 
for economical, quantity production and 
all parts which come in contact with the 
meat are of stainless steel. The ten- 
dered meats are discharged from the 
machine onto an endless belt operating 
between tables on which the wrapping 
is done. Capacity of the device is lim- 
ited only by the rate of speed with which 
the cuts are fed into it. This tenderer 
is now being manufactured by C. Doer- 
ing & Son, Inc., Chicago, Ill., manufac- 
turers well known in the industry. 





OPENS UP NEW PROFIT POSSIBILITIES 


Capacity of this tendering machine is limited only to the speed with which cuts can 
be fed into it. All parts which come in contact with the meat are of stainless steel. 
Desirable new meat combinations may be produced with it. 


plants is now on the market, and pack- 
ers who have been experimenting with 
it think it may open up wide merchan- 
dising possibilities through creation of 
a new department whose results would 
be comparable to those now enjoyed 
from the sausage department. 


In addition to tendering the less pop- 
ular forequarter cuts of cattle, hogs 
and sheep, the machine has also been 
used successfully to develop new prod- 
ucts through combinations of two or 
more varieties of meat. Combinations 
of beef and pork and beef and veal put 
through the tenderer emerge as one 
piece, so far as casual observation can 
determine, and of course have a new 
and distinctive flavor when cooked. 
These products and the less desirable 
cuts, tendered, packaged and identified, 
open up entirely new merchandising 
possibilities for the packer, it is thought. 

The tenderer is shown in the accom- 
panying illustration. As will be noted, 


WRAPPER SELECTION 


The February, 1939, issue of Patapar 
News, published by the Paterson Parch- 
ment Paper Co., Bristol, Pa., contains 
an interesting comparison of fat and 
moisture contents of various common 
foods, including bacon, sausage, Swiss 
cheese, goose and turkey. These vary in 
water content from 31.4 per cent to 55.5 
per cent and in fat content from 22.9 
per cent to 44.2 per cent. 

The information is given to emphasize 
the fact that in packaging many food 
products a wrapper that will resist both 
grease and moisture is important for 
protection of the product and good ap- 
pearance of the package. Included with 
this month’s issue of the Newsis a folder, 
“How to Spotlight Your Product,” 
which gives some “up-to-the-minute 
packaging suggestions” packers and 
sausage manufacturers will undoubtedly 
find of considerable interest as well as 
practical assistance. 
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SMITH WILL SELL FORMRITE 


John E. Smith Sons Co., Buffalo, 
N. Y., has been made exclusive distribu- 
tor of the Tobin Formrite bacon press, 
it has been announced. This press, de- 
veloped by the Albany Packing Co., and 
heretofore sold by this firm, is of the hy- 
draulic type. It exerts pressure on the 
belly from all directions, squaring up 
sides and ends and compressing the 
slab to uniform thickness throughout. 
Its action is rapid, so that in addition 
to materially increasing bacon slicing 
yields, operating cost of press per unit 
of product formed is quite low. A de- 
scription of this press and the results 
of bacon forming and slicing yields and 
cost tests were published in the August 
13, 1938, and September 17, 1938, issues 
of THE NATIONAL PROVISIONER. 


NEW WET STRENGTH PAPER 


What is said to be a remarkable new 
wet strength paper has been announced 
by the Brown G6.,°420 Lexington ave., 
New York City. The paper is made by 
the company’s aqualized process, which 
is claimed to be an exclusive method 
for imparting wet strength to purified 
celluloses. The paper is said not to dis- 
integrate when wet and to retain a high 
percentage of original strength when 
completely saturated for a long period 
of time. Another advantage reported 
for the new multi-purpose wrapping 
paper is that it will take printing 
readily. 

Among the uses to which the new 
product may be put advantageously, it 
is stated, are meat wrapping, produce 
wrapping, food packing, crate lining 
and the manufacture of sacks and bags. 
The new paper may be obtained from 
the Kalamazoo Vegetable Parchment 
Co., Paterson Parchment Paper Co. and 
the Brown Co. 


NEW BEEF CLOTHING WIDTH 


Availability of a new standard size of 
beef clothing was announced recently by 
Cleveland Cotton Products Co., Cleve- 
land, O., creators of Tufedge beef cloth- 
ing. “There has been a considerable de- 
mand that we extend our line to include 
a 36-in. width, with special rip-resisting, 
double pinning edge,” explained Clar- 
ence Fishel, director of sales. “These 
requests came particularly from leading 
packers who wish to derive Tufedge’s 
advantages on small carcasses. We de- 
cided, therefore, to add this new size to 
our line. The addition of this new size 
as a stock item completes the Tufedge 
line of beef clothing.” 
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We are pleased to announce 
the appointment of 


Joun E. Smitu’s Sons Co. 
50 Broadway, Buffalo, N. Y. 


as sole distributors for the 


Jobin FORMRITE 


Bacon Press 


in the United States 


The Bacon Press that does the job! 





Jobin 


FORMRITE 





BACON 














Effective immediately all communications should be addressed to 


John E. Smith’s Sons Co., Buffalo, N. Y. 
SALBANY PackIne Co.IN¢. 


ALBANY,N.Y. 
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Pork and Lard Markets 


ARD futures made substantial gains 
in the Chicago market this week but 
reacted Thursday to close only 5 to 10 
points higher than on the preceding 
Friday. 

The market continued to show some 
easiness last weekend, in spite of buy- 
ing induced by rise at Liverpool, but 
started the week strongly under more 
active commission house demand on 
firmness in hogs and cotton oil. Trade 
interests took both sides. The market 
opened easier Tuesday with lower hog 
prices, but firmed later as trade inter- 
ests bought. Values turned downward 
Thursday when weakness in oil and 
grains produced commission house liqui- 
dation in nearby. There was some 
packer support but not enough to over- 
come selling. Chicago lard stocks may 
show a decrease for the last half of 
February, according to some reports in 
the trade. 

Cash trade in lard has been fairly 
good during the past week. On Thurs- 
day, cash lard was quoted at 6.70 nom- 
inal; loose, 6.25 asked, and refined in 
tierces, 8%c. 


Demand was fairly good at New York 
and the market firmer. Prime western 
was quoted at 7.50@7.60c; middle west- 
ern, 7.50@7.60c; New York City in 
tierces, 7c; tubs, 74%c; refined contin- 
ent, 7%@7%c; South America, 7% @ 
7%c, and Brazil kegs, 7% @7%c. Price 
of shortening was raised 4c at New 
York to 9c in carlots and 9%c in smaller 
lots, 

Hocs 


Hog market at Chicago was active 
this week with somewhat lighter re- 
ceipts and higher product prices. Mon- 
day’s top was $8.50, a 20 week’s high, 
and most kinds were up 15@25c over 
last Friday; prices fell off later in the 
week, however, and on Thursday were 
unchanged to 5c higher than on the 
preceding Friday, except for 350-@400- 
lb. good packers which were up 10@165c. 
Average weight was around 250 lbs. 
and average price for the week was 
$7.95. 

EXPORTS 

At Liverpool on Thursday spot lard 
was quoted at 40s, an advance of 1s9d 
on the week, while Canadian A. C. hams 
were quoted at 96s and A. C. hams at 
88s. North American lard exports for 
week ended February 18 were 3,670,000 
lbs. and bacon and ham shipments were 
4,655,000 lbs. 


CARLOT TRADING 
Fresh green joints were firm in the 
Chicago carlot market this week with 
the light end showing gains on fair de- 
mand and moderate offerings. Green 
regular hams, light and medium, were 
up %@‘%c with the 8/10 at 18%c and 


10/16 at 17%e. S. P. regular hams were 
firmly held and there was fair jobbing 
trade with prices up %4c on the week. 
Market was firm to strong on green 
skinned hams with offerings limited on 
the light end; some freezer accumula- 
tion was available at the market. The 
18/20 were %c higher than last Friday 
and the balance of the list was un- 
changed. Light S. P. skinned hams were 
in firm position on light supply and the 
14/18 were \%c higher. 


Light and medium green picnics were 
fairly firm on moderate offerings. The 
4/6, 6/8 and 8/10 advanced %@%c on 
the week. S. P. picnics, medium aver- 
ages, moved in fair way at market and 
4/6, 6/8 and 8/10 were up %@Xc. 
Interest in frozen green seedless bellies 
improved and market was steady except 
for 10/12 which sold at 13c, Chicago, 
or 4c advance on the week. There was 
fair jobbing movement of cured bellies 
at steady prices. D. S. clear bellies were 
%@%c higher on sales with market 
apparently steady at the advance. Cash 
clear bellies closed in the pit Thursday 
at 10.00 nominal. Fat backs attracted 
some inquiries this week and market 
rose %@‘%c on light end with several 
cars of the 10/12 backs selling at 5%c. 


FRESH PORK 


While prices were fairly steady in the 
fresh pork market at Chicago this week, 
trading was slow and product was held 
over from day to day; lower hogs had 
a bearish effect on Thursday. There 
was little change in loin prices but Bos- 
ton butts were weak with slow demand 
and were quoted Thursday at 16%c 
with boners bidding lower. Skinned 
shoulders were down %c and spare 





PORK IMPORTS IN 1938 
FRESH PORK 


1937 






CURED PORK 





Cured pork imports totaled 44,347,000 Ibs. 
in 1938 and showed only a 6.7 per cent 
decrease from 1937, but receipts of fresh 
pork declined sharply to 4,287,000 Ibs. in 
1938 from 20,877,000 Ibs. in 1937. 
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ribs declined %c from preceding Friday. 


BARRELED PORK 


Quotations on barreled pork were un- 
changed in the Chicago market this 
week; car 50/60 fat back pork sold at 
$14.00 and car 25/35 short cut clear at 
$14.00, Chicago. Demand was fair at 
New York with firmer prices. Mess was 
quoted at $24.25 per barrel and family 
at $20.75 per barrel. 


SAUSAGE MATERIALS 


Market for fresh regular pork trim- 
mings was weaker at Chicago with more 
liberal offerings and lighter demand. 
Prices worked progressively lower with 
sales at 10c, Chicago, on Thursday 
against 11%c on preceding Friday. 
Fresh lean trimmings also had an easier 
tone with 85 per cent quoted Thursday 
at 16c and 95 per cent at 17%c. 


(See page 33 for later markets.) 


LARD GAINS IN U. K. MARKET 


About 76 per cent of the lard im- 
ported into the United Kingdom during 
1938 came from the United States com- 
pared with 45 per cent in 1937, accord- 
ing to British Board of Trade statistics 
reported by Bamford Brothers Ltd., 
Liverpool. Imports from Canada in 
1938 were off more than one-third from 
the 1937 level, while Argentina, one of 
the large suppliers in 1937, shipped only 
a relatively small amount in 1938. The 
United Kingdom’s total lard imports 
declined about 3 million lbs. in 1938 
from 1937. Imports of lard into the 
United Kingdom from principal coun- 
tries were: 





1938 1937 

Ibs. Ibs. 
United States ............ 123,393,000 74,416,000 
CR bao dinccceceueene 17,393,000 29,214,000 
ABMOMUNS 20 ccc ccccvsves 6,649,000 24,501,000 
Other countries .......... 14,159,000 36,637,000 
MD 60sawda uae ceacuws 161,594,000 164,768,000 


MEAT GRADING IN 1938 


Nearly a quarter of a billion pounds 
more meat and lard moved under gov- 
ernment grade during 1938 than in 1937, 
according to the Bureau of Agricultural 
Economics. Government graded prod- 
ucts in each of the two years were as 


follows: 
1938, 1937, 





Ibs. Ibs. 
Fresh and frozen— 
DD cickcceveiesseves 602,809,163 408,352,544 
Veal and calf......... 6,180,318 5,013,881 
Lamb and mutton..... 28,015,418 23,764,594 
DOE srcadiwweceesesen 8,864,145 8,116,743 
Cured— 
er 2,754,226 2,915,365 
BR, 0b scepecresessees 80,883,026 21,637,907 
BAUBEBO 6000s cccecccesion 40,957,099 88,380,743 
Other meats and lard.... 2,871,084 2,872,376 
SE. eiiinctcvecesces 717,834,479 506,054,153 
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Hog Cut-Out Results 


OG supplies continued light this 

week and prices were higher, top 
being the highest for any time since 
last October. Clean-up of market hogs 
from the spring pig crop before supplies 
from the fall crop begin coming to mar- 
ket accounts for the current situation. 
Some new crop hogs are appearing and 
the period of low supply, which arrived 
earlier than anticipated, may be eased 
by larger supplies in the near future. 
However, prospects are that runs will 
be rather lean for some weeks to come. 


Fresh pork markets did not keep pace 
with the increase in live hog values and 
cut-out results continued rather unsatis- 
factory particularly on heavier butchers. 
Top for the week in the hog market 
stood at $8.50 with good and choice 160- 
to 220-lb. kinds bulking at $8.20 to 
$8.45. Medium weight butchers sold up 
to $8.35 and heavy butchers up to $8.10. 


Runs at Chicago contained a good 
many light unfinished hogs either from 
the fall crop sent to market before they 
were finished or the tail end of the 
spring crop which failed to reflect 
quality. The supply of packing sows 
ranging in weight from 425 to 500 lbs. 
moved at $6.90 to $7.20 with a few as 
high as $7.40. Average weights at Chi- 


and 29,000 less than two years ago. 

The test on this page is worked out 
on the basis of Chicago costs and credits 
and relates only to good butcher hogs 
of the weights shown. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during Decem- 
ber, 1938, with comparisons: 





Dec., Nov., Dec., 
1938, 1938, 1937, 
Ibs. Ibs. Ibs. 
Fresh and frozen— 
OEE éccceccecs 44,696,858 46,489,405 39,281,599 
Veal and calf.. 568,031 474,992 405,434 
Lamb and 
mutton ..... 2,285,733 2,512,871 2,652,046 
Cured— 
ar 224,055 165,677 331,853 
Pork .......... 3,089,393 2,603,565 2,342,103 
Sausage ......... 3,921,482 3,523,935 3,351,275 
Other meats and 
ere 266,967 240,659 269,241 
Total .........55,551,456 56,382,108 48,935,883 


MEAT INSPECTION CHANGES 


Meat Inspection Granted.—Linden 
Packing Co., Inc., Linden, N. J.; P. & L. 
Packing Co., Suffolk, Va. 





BRITISH PROVISION IMPORTS 


Imports of U. S. bacon into Great 
Britain in December totaled 877,000 lbs., 
and while below the level of November, 
were about seven times as large as in 
December, 1937, according to A. J. Mills 
& Co., Ltd., London, England. Lard 
imports from the United States were 
far below November and the corre- 
sponding month in 1937, as the trade 
was awaiting the January 1 elimination 
of the 10 per cent duty under the Anglo- 
American trade agreement. Consump- 
tive demand for lard was good early in 
January. 


Dec., Nov., Dec., 
1938. 1938. 1937. 
M Ibs. M Ibs. M ibs. 
UT. B. MrG.ccccccces 6,429 11,972 10,688 
BE TR eecsiccvece 8,428 15,189 16,323 
U. S. hams......... 3,394 3,402 3,645 
ATE ROMS 2c cccccccce 6,097 6,097 6,947 


Imports of hams from the United 
States totaled 3,394,000 lbs. and were 
practically equal to November, but were 
smaller than in December, 1937. Trade 
in hams was steady with Canadian gen- 
erally making a premium of 2 or 3s over 
American. 


U. S. MEATS TO CANADA 






































Nov., Nov. 
cago continued heavy. Meat Inspection Withdrawn.—Cudahy _ = 
Receipts at the eleven principal mar- Packing Co. of Louisiana, Ltd.,415 Com- Beet .............--2 0-0 cee 23,355 21,222 
kets during the first four days of the merce st., Shreveport, La.; Churngold Bacon and ham............. 1,389 2,805 
current week totaled 209,000 head. This Corp., Cincinnati, O.; Swift & Company, Pork ...-+++--- +++ ++. 0+6+ 872,272 287,345 
was 25,000 less than a week ago, ac- 5075 14th ave., Detroit, Mich.; Miami oe = neigh sseevin vod oe 
counted for in part by the holiday at Butterine Co., Cincinnati, 0.; Boise [oq 1,818 ss 
some points, 18,000 less than a year ago Butcher Co., Ltd., Boise, Idaho. Lard compound ............ 1,761 2,652 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
—_—§180-220 lbs. 220-260 Ibs. 260-300 Ibs. 
I IN 65 alia cb saainieticnta 14.00 16.5 §$ 2.31 13.70 15.8 $ 2.16 13.50 14.8 $ 2.00 
I cad tae ot eet Ga ecole re are 5.60 11.8 .66 5.40 11.2 .60 5.10 11.0 56 
NOP POET CTR ee 4.00 15.6 .62 4.00 15.4 .62 4.00 15.2 61 
Be SE GD ok ce icccsiccewces 9.80 17.0 1.67 9.60 16.0 1.44 9.10 15.0 1.37 
TIN ive. <) dcahco aia o oaso korea es 11.00 13.6 1.50 9.70 13.1 1.27 3.10 11.1 34 
ra a cal catalan oo wh wn ogc series pean aes 2.00 9.2 18 9.90 9.0 89 
PER ie acnche ccc n'a a cielgha’ ered 1.00 4.5 .05 3.00 4.7 14 5.00 5.7 .29 
Pg 5 ee ane 2.50 5.5 14 3.00 5.5 17 3.30 5.5 18 
IR a Bad daca ye wane ee sare 2.10 6.0 13 2.20 6.0 13 2.10 6.0 13 
ee 12.40 6.3 .78 11.50 6.3 72 10.20 6.3 .64 
I relia a Berd em a acen sO" 1.60 11.6 19 1.60 11.5 18 1.50 11.4 at 
I org sik ain. a.6 ar dsl earner ees 3.00 9.8 .29 2.80 9.8 27 2.70 9.8 .26 
Feet, tails, neckbones............ 2.00 bene 13 2.00 13 2.00 Lee 13 
OEE HIN wa 3 604-0 wie. do ke Seid arpa awe 30 33 ane are 33 
TOTAL YIELD AND VALUE...69.00 $ 8.80 70.50 $ 8.34 71.50 $ 7.90 
Cost of hogs per cwt........... $ 8.30 $ 8.19 $ 7.98 
Condemnation loss ............ .04 .04 .04 
Handling & overhead.......... 63 54 46 
TOTAL COST PER CWT. ALIVE $ 8.97 $ 8.77 $ 8.48 
WOE VMI 666snsdedve veces 8.80 8.34 7.90 
PN EY Ns oon ok cae ca ee ces 7 43 .58 
BE MN ci ce soneecwaduens 04 1.03 1.62 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

From 

Week Week Nov. 1, 
ended ended 1938 to 
Feb. 18, Feb. 19, Feb. 18, 
. 1938. 1939. 








1939. 
PORK. 

To bbls. bbls. bbls. 
ee MOE écccces. ectee  <e0ee 40 
ae ee 40 

WORE cccicccccnecccwces seste  seewe 

BACON AND HAMS. 
M Ibs. M Ibs. M Ibs. 
United Kingdom ........ 4,448 4,474 60,991 
Continent ........ : 192 43 4,413 
Si. One OU, America... .cccs  sasas sees 
West Indies ..... : 6 4 78 
. N. A. Colonies “s 7 weeds 37 
Other Countries .. ive Cees 5 6 
TOAD scccace. 4,655 4,526 65,525 
LARD. 

M Ibs. M Ibs. M Ibs. 
United Kingdom ... ... 8,466 1,982 53,883 
J, = 83 127 2,873 
Sth. and Ctl. America. . 22 66 3,164 
West Indies . Pr ypetore 25 119 1,280 
i a EER, cccecce: Secae 9 leesieie 67 
Other Countries aie we eames 107 
Co ere eee ---. 8,670 2,294 61,374 

TOTAL EXPORTS BY PORTS. 

Bacon and 

Pork, Hams, Lard, 
From bbls. M Ibs. M Ibs, 
BN TE ncdcccesveccss mewes 592 2,491 
BOStOR .ccccece. Salen ” eerene er 
New Orleans ... : < <eee seeies 114 
2 2 a oe 2,267 501 
Halifax 2.2000. Santee). neni 1,773 563 
Total week ..... 1350. eee 4,655 3,670 
Previous week . ‘ dc: * planation 3,518 5,593 
Se 25 3,921 4,788 
el, ee 4,526 2,294 


SUMMARY NovV. 1, 1938 TO FEB. 18, 1939. 


1938-1939. 1937-1938. 
NN cas oh o\wrinie ncaa oa 16 8 
Bacon and Hams, M Ibs...... "65, 525 56,782 
of See 61,375 58,707 


MEAT IMPORTS AT NEW YORK 


Imports for week ended February 17: 


Point of Amount 
origin. Commodity. Ibs. 
Argentina—Canned corned beef..... 144,226 
Brazil—Canned corned beef........ ccawec, Se 
Canada—Fresh chilled pork cuts............ 1,100 
—Smoked sausage ........... . 894 
—Smoked bacon ...... 2,821 


—Fresh beef cuts........... ue 
--40 veal carcasses in sides... 
—Fresh pork shoulders....... 
—Fresh pork ham........... ae 
—Fresh pork tenderloins........ ie 
—Fresh pork bellies................ 
—Smoked pork loins........ ean ee 
—Pickled pork loins.............. 
—Fresh pork sausage............... 
France—Liverpaste in tins................. ay 840 


Holland—Cooked ham in tins............... 
—Cooked pork loins in tins..... : 
—Cooked sausage in tins............ 


SE UD vecceciscnaedverecuce 2,272 
—Tinned cooked shoulders........ - 16,486 
Hungary—Cooked ham in tins............ . 80,368 
‘ooked picnics in tins........ -. 17,239 
Italy—Smoked sausage ........ pOewneiees 556 
Smoked ham ..... aigateast area eae 2,709 
Poland—Smoked bacon .............eeee005 1,922 
ooked ham in tins.......... eer 

—Cooked pork butts in tins......... 10,548 
—Cooked picnics in tins............. 72,761 
—Cooked pork loins in tins.......... 11,232 
Rumania—Cooked ham in tins........ a 
—Cooked picnics in tins... coce Cee 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended February 18, 1939, were: 
Week Previous Same 

Feb. 18 Week Time ‘38 

Cured Meats, Ibs.14,008,000 12,900,000 14,099,000 


Fresh Meats, Ibs.44,699,000 48,784,000 55,110,000 
Lard, Ibs. ....... 4,304,000 2,114,000 1,812,000 














CASH PRICES 


Based on —- carlot trading Thursday, 
February 23, 1939. 


REGULAR HAMS. 

















Green. °*8.P. 
18% 
18% 
17% 
17% 
BOILING HAMS, 
Green. *S.P. 
ee eeecrececevebeices 15% @15% 16 
woceecoccvececesece 15% 15% 
RO 15% 5% 
REE ES 15% 
Be GENO 6 c.ccevenecees 15% 
SKINNED HAMS 
Green. *g.P. 
SE hisiniep.se eaivaenearrehen 18% 19 
_ SSP err mr 18ky 18% 
SIS (aNais 93a): "sa siaceteceia some 17 17% 
NY nialtix <lea.aid-1-aie ewarwres 16%4 16% @16% 
, } 16% 
16% 
16% 
15 
14% 
PICNICS. 
Green. *S.P 
RaW sadewenacdesseaw eee 12% 12% 
ee eee 1% 11% 
ERR NRE Sr 11% 11% 
eT eee ead ceten 11% 11 
SEE: we6ath16Vhenesse wee 11% ll 
8- up, No. 2’s inc....... 11% ee 
Short Shank %e over. 
BELLIES. 
(Square cut seedless) 
Green *D.C. 
J Rarer 15 16 
DE <uinieacis ance otmkaded 13% @14 14% 
EIR ES RRS: 13 138% 
DE Sieedccscseendobeues 12% 138% 
reer 11% 12% 
DPE Aww.dwcawen cen eee are 11'4 12% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
Lee wenwca see eats 10%n oo 
ie ew ennae kecmaaiee 10%n . 
Saiciteat wiesuteaa ns 10% os 
Sen vonenes bese aweay 0 10 
aN ai CNS Cees Saat 9% 9% 
ee eats 95% 9% 
Sundae atta aie 94 9% 
$660.66s ob CCR KHE SAO 8%@ 9 8% 
D. 8S. FAT BACKS 
a Pree ee ee eee he eens ere 5% 
8-10 oeieigieuscd' Gass sieaigowg acu, 
 , ET TE re rT 5% @ 5% 
BEE vi c:0,cin'cu'ettraaeair en dies oneimexes aren 6% 
re ee Peet Oe oe eee 
BEE . gic. o «cin bakanGhaseeeed swaswiadewen sie oe ™ 
BEE Wie 009-0 6-410'6:60's SERENA ORES OM EG bE ES 06 0 bSO 8 
BE nuvaiadccase sae ceeSNewcedee ekecebeneee 8% 
OTHER D. 8S. MEATS. 
Extra Short Clears -4f 9n 
Extra Short Ribs......... 4 9n 
Regular Plates ........... - 8 7% 
SE rrr ee - 6 5% 
ee naive Scvaawenw pal wweauticue 6% 
I I IND: 6:55 k:6:0:5,0:0:0.9100.0:6'0 540-0600 TE 8 
Ey TNE 6 6.550 50:5 5.606.600 cnccern< 6% 
LARD. 
Te eee ren 6.70n 
I RS cov cbcvn cas eneweunewn 6.25ax 
We Ns 0:9:0:6:4006000s0bseneew eons 8.25n 
MAW TARE eccvcetvccvecccvecesvcesesssceos 6.25n 


CANADIAN BRANDED BEEF 


Beef branded in Canada during No- 
vember, 1938, totaled 3,125,723 Ibs. com- 
pared with 2,325,245 lbs. in the same 
month of 1937. Of this total 1,067,486 
Ibs. were red brand and 2,058,237 Ibs. 
were blue brand. 


Watch “Wanted” page for Bargains. 
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FUTURE PRICES 


SATURDAY, FEBRUARY 18, 1939. 
LARD— 


Open. High. Low. Close. 
Mar. ... 6.573 6.60 6.55 6.60b 
May ... 6. aie bs Hi 6.72% 6.774%b 
July ... 6.92% 6. 6.95ax 
Sept. ... 7.05 +0 7.05 7.10 
Oi. s04 “ales cece 7.15 
MONDAY, FEBRUARY 20, 1939. 
LARD— 
Mar. ... 6.65 6.77% 6.65 6.75b 
May ... 6.90 6.9244 6.85 6.90b 
July 7.00 7.10 7.00 7.10ax 
Sept.... 7.15 7.25 7.15 : 25ax 
Oct. ... 7.82% 7.82 7.25 7.27% 
TUESDAY, FEBRUARY 21, 1939. 
LARD— 
Mar. ... 6.70 6.77% 6.70 —T 
6.92% 6.87% by) 
7.12% 7.05 t. Iigax 
7.27% 7.20 25 
7.324 7.25 7.32%ax 


WEDNESDAY, FEBRUARY 22, 1939. 
Holiday. No market. 


THURSDAY, FEBRUARY 23, 1939. 
LARD— 


Mar. ... 6.72% 6.72% 6.62% 6.65 
May ... 6.90 6.90 6.80 6.82%4ax 
July ... 7.0 7.05 6.97% 6.9744b 
Sept.... 7.22% A -20 7.22 7.10 7.12%b 
Oct. 7.22% rtd 7.12% 7.15b 
FRIDAY, FEBRUARY 24, 1939. 
LARD— 
Mar. ... 6.65 6.07% 6.65 6.65 
May ... 6.82% 6.85 6.80 6.82%ax 
July ... 6.97% 7.02% 6.97% 7. x 
Sept. ... 7.07%-10 T17% 7.07% 7.12%b 
Oct. .... 7.12% 7.20 7.12% 7.20ax 


Key: ax, asked; b, bid; n, nominal; —, split. 


Making Good Lard 


(Continued from page 9.) 


Improvement in stability of pure lard 
may be achieved by selective hydrogena- 
tion. This process also whitens the lard, 
so that the possibility of making use of 
it in improving pure lard is worth con- 
sideration. But there is a limitation in 
its use in treating lard in that pure lard 
is naturally solid and firm enough, and 
absorption of too much hydrogen may 
make it too hard. 

Antioxidants are also being worked 
upon by technologists in the fat and oil 
industry in order to increase the stabil- 
ity of pure lard. Some of these anti- 
oxidants, such as lecithin, are already in 
use by some pork packers. 

In addition to the means above shown 
for modifying flavor and odor in pure 
lard, there is also the distillation process 
such as is used in case of edible vege- 
table oil and shortening production. 
This consists of blowing the oil or lard 
with superheated steam. This process- 
ing always takes place under a vacuum 
very close to the barometer. 

An added advantage of this treat- 
ment in the case of pure lard is that 
if the lard to start with is fairly low in 
free fatty acids, these could be expected 
to be distilled off with the steam, leaving 
the pure lard with a high smoke point 
as well as a neutral flavor and odor. 

Most common practice in preparing 
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“BOSS” LARD GYRATOR 





This machine is invaluable or the making of high 
grade lard. It whips the lard into a smooth, fluffy mass, 
free from air pockets. Color and texture of the finished 
product are materially improved and the tendency 
toward rancidity is avoided. 


‘*BOSS”’ assures 
Best Of Satisfactory Service 



























DO YOU 
HAVE A LIQUID 
TO MOVE? 


. . . UNDER PRESSURE UP TO 100 POUNDS ... 
ANY VISCOSITY ... ANY CAPACITY FROM +2 TO 
1050 GPM ... ANY SUCTION LIFT UP TO 25 FEET 


Check the above Viking facts and figures .. . 
do they fit your present pumping needs? If they 
do, then you're ready for a Viking Rotary Pump. 
You'll welcome its money-saving efficiency . . . 
its quiet, dependable, year in, year out perform- 
ance. Complete details of Viking Pumps for use 
in Food Factories and Packing Houses will be 
found in Bulletin 
103-35... 


Write for 
your copy 
now. 














The Cincinnati Butchers’ Supply Corp. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 














pure lard for the market is to run the 
liquid lard against the surface of a re- 
volving brine chilled cylinder, thus sud- 
denly reducing the temperature. In 
this way all of the lard is solidified 
smoothly as a whole, whereas if it were 
chilled slowly, the unsaturated fatty 
acids (oil) would separate out from the 
saturated fatty acids (stearine), leaving 
the lard unsatisfactory for packaging. 


In order to make the lard just as 
plastic and workable as possible, it is 
scraped from the roll and dropped into 
a picker trough, where it is beaten till 
smooth, then pumped into packages. 

Unfortunately this procedure incor- 
porates a certain percentage of air into 
the product, which makes oxidation pos- 


sible, so in recent years a new machine 
for crystallizing has been developed, 
known as the Votator. This machine is 
built upon the same principle as ice 
cream making machines, and has the 
advantage that any inert gas may be 
added to lard while crystallizing. 


So far as we know, no lard has been 
commercially produced by means of 
solvent extraction, but this does not 
mean that it may not be possible to 
bring the lard to a liquid state by gentle 
application of heat, then extract a very 
perfect lard by means of a solvent. This 
may be pure lard of the future. 


Thus it will be seen that pure lard is 
naturally a very fine product, peculiarly 
suited in every respect to fulfill con- 


VIKIN 











PUMP CO. 


CEDAR FALLS. IOWA. 


sumer requirements for a high grade 
shortening and cooking fat. 

Such objectionable features as the 
product may now possess are the result 
of processes through which it is put 
rather than to defects in lard. 

Lard is, of itself, so good that some 
who have manufactured it have tended 
to produce it carelessly, thus making it 
suffer by comparison with other fats 
upon which great care, expense and 
technological effort have been lavished. 

It will be seen that means are at hand 
for making pure lard which will meet 
every requirement of the baker and 
housewife. Will the meat packing indus- 
try as a whole use these means to place 
lard in the position it should occupy? 








Piqua 
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The New 


FRENCH 


Will Give You 
MORE GREASE 
PURER GREASE 

LESS REWORKING 

GREATER CLEANLINESS 

We invite your inquiries 

The French Oil Mill 


Machinery Company 








an hour. 











Ohio 





All Steel Construction. Practically indestructible. 
Delivers finely finished, uniform product in one contin- 
uous operation without use of cage mills, screens or ele- 
vators. Sizes: 12 h.p. to 100 h.p. 


Handles to 12% grease—25% moisture. Capacities to four tons 


Write for grinding facts, prices, terms, etc. 


J.B. SEDBERRY, INC., Dept. 96, Franklin, Tenn. 


“JAY BEE” 


Grinds meat scrap, 
fish scrap, tankage, 
cracklings, dried 
bone, fertilizer in- 
gredients, etc., at 
a lower cost per ton 
than any other 
grinding equip- 
ment. 
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TALLOW.—The tallow market at 
New York was rather quiet but steady 
during the past week. The last business 
in extra was at 5%c, delivered, or un- 
changed from the previous week. Offer- 
ings were light and not being pressed 
and consumer demand was moderate. 
A little trading developed at times, but 
the quantity was reported to be in- 
significant. 

The undertone was about steady, due 
to the well sold-up position of producers 
for March and part of April delivery. 
Producers were in so comfortable a 
position that it was felt that offerings 
would continue light during the next 
few weeks. 


At New York, special was quoted at 
5c; extra, 514c¢, and edible, 5%c nominal. 

Foreign tallow offerings at New York 
were unchanged with South American 
No. 1 quoted at 3%c; No. 2, 3%c, and 
edible, 3%c, all c.i-f. 

Tallow futures at New York were 
10 to 15 points higher on the week with 
March trading at 5.30, May at 5.46 
and July at 5.50. 


At Liverpool, Argentine beef tallow, 
February-March shipment, was. un- 
changed at 17s 6d and Australian good 
mixed, February-March, was unchanged 
at 17s. 

Tallow market at Chicago was firmer 
this week on light offerings and im- 
provement in other oils and fats. Prime 
tallow was not offered under 5%%c, Chi- 
cago, last weekend. Buyers were slow 
to raise their ideas. Edible sold at 5%c, 
f.o.b. shipping point. Several tanks spe- 
cial sold Tuesday at 5%4c, Chicago, 
February-March delivery, and No. 3 
moved at 4%c, Chicago. There was fair 
scattered trade on Wednesday; good 
round lot of edible sold for March de- 
livery at 5'4c, f.o.b. shipping point, and 
a tank reported same basis in another 
direction. Tallows were firm Thursday 
on fair dealer interest; two tanks spe- 
cial sold at 5%c, Chicago, and prime 
was salable at market. Sellers were ask- 


ing 5%c, delivered for No. 1. Chicago 
quotations, loose basis, on Thursday: 
I SD oo cc ccexcaseeecsecsaeees @ 5% 
hana agebadwedwnkentioye 5%@ 5% 
ee 5%@ 5% 
CC NE eccesccesdtesccesssnecees @ 5% 
Pe MEE 60's 65 Senwetecbedisen sve bens 5 @ 5% 


STEARINE.—A few cars of oleo 
stearine sold at 64%4c, New York, or un- 
changed from the previous week. The 
tone was rather firm. 

The Chicago market was quiet and 
steady with prime unchanged at 6c. 

OLEO OIL.—Demand was quiet and 
the market barely steady at New York. 
Prices were unchanged to %ec lower 
with extra quoted at 74@7%c; prime, 
7@7%c, and lower grades, 6%@7ec. 

The Chicago market was quiet and 
steady. Extra was unchanged at 7%e 


and prime oleo was quoted at 7%c. 


LARD OIL.—Trade was routine at 
New York and the market was un- 
changed. No. 1 was quoted at 8%c; 
No. 2, 844c; extra, 9%c; extra No. 1, 
9c; extra winter strained, 9%c; prime 
burning, 9%c, and inedible, 944c. 


(See page 33 for later markets.) 


NEATSFOOT OIL.—Trade was rou- 
tine at New York and the market steady 
and unchanged. Cold test was quoted 
at 15%c; extra, 9c; extra No. 1, 8%c; 
pure, 11%c, and prime, 9c. 

GREASES.—The New York grease 
market had a better tone but there was 
no particular business this week. Pro- 
ducers were not pressing offerings 
owing to the steadiness in tallow and 
some of the other markets; however, 
consumers were not actively seeking 
supplies and were content to look on 
pending developments. 

At New York, yellow and house was 
quoted at 4% @4%c; brown, 4% @4%e, 
and choice white, 54% @5%c. 

Greases were steady to a little higher 
in the Chicago market this week. Offer- 
ings were somewhat limited and trade 
was light. Last reported sale of white 
grease was at 5c, f.o.b. shipping point, 
equal to 5%c, delivered. Quotations on 
Thursday were: 


Costes WEE QOORII i 6 66< ncscccccveseee 5%@ 5% 
A-WHIGG GEORSS oc cccvescvccccecccecsece @ 5% 
WD wsacisdevesacevessvesesscedwes @5 
Yellow grease, 10-15 f.f.a........ccee00. 4%@ 5 
Yellow grease, 15-20 f.f.a.........ccc00. @ 4% 
ey SND Scns a-wienen eens ba enmne 4%@ 4% 


BY-PRODUCTS MARKETS 


Chicago, February 23, 1939. 
Protein by-products markets active 
and stronger. 
Blood. 


Last sales of blood at $3.25. Sellers 
offering at $3.35. 


Unit 
Ammonia. 


REE os van enocekesxecesawteucoes $ @ 3.25 
Digester Feed Tankage Materials. 


Sales of 11@12% tankage at $4.00 & 
10c. Market strong. 


Unground, 11 to 12% ammonia. .$ @ 4.00 & 10¢ 
Unground, 6 to 10%, choice 

CEE . neasccseweseenesesees @ 4.00 & 10c 
ee ee @ 2.50 


Packinghouse Feeds. 


Very strong market reported on tank- 
age and most other packinghouse feeds. 


Carlots, 

Per ton. 
Digester tankage meat me al, 60% ....$50.00@52.50 
Meat and bone scraps, 50%........-. @50.00 
errr eee @62.50 
Special steam bone-meal............. @45.00 


Bone Meals (Fertilizer Grades). 


Bone meal market stronger, with 
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sales made this week at the list prices. 


Per ton. 
Steam, ground, 3 & 50.......... o.oet: 50 sales 


Steam, ground, 2 & 26.......... 25.00@ 27.50 sales 


Fertilizer Materials. 


Sales of fertilizer tankage at $3.35 & 
10c. 


Per ton. 
High pe. nen, ground 
10@11% am. ......ceeseeees $ @ 3.35 & 10c 
Bone a8 Aang ungrd., per ton.. 20.00@22.50 
Hoof meal ..cccccccccccscccese @ 2.75 


Dry Rendered Tankage. 
Considerable volume of cracklings 
moved during the week from a low of 
75c to a high of 85c for choice low test 
expeller cracklings. 


Hard pressed and expeller unground, 


per wnlt proteim...ccccccoccees -T7T%@ .82% 
Soft prsd. pork, ac. grease and 
GRAMEY, GOR cccoscececcescecesevee @47.50 
Soft prsd. beef, ac. grease & qual- 
My, COM rcccccccavegececevocosccves @37.50 
Gelatine and Glue Stocks. 


Gelatine and glue stocks continue 
weak. 


Per ton. 
Call trimmas oeccccccccesvecsesees x @18.00 
a, EET TER TE @16.00 
Cattle jaws, skulls and knuckles..... @23.00 
eS rrr eee @12.00 
Pig skin scraps and trim, per lb., L.c.1. 38@ 3%e 


Horns, Bones and Hoofs. 


Market quiet and prices largely nom- 
inal. 


Per ton. 
Horns, according to grade........... $35.00@60.00 
Cattle hoofs, house run.............. 28.00@30.00 
errr rere 16.00@ 18.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials. 


Animal Hair. 
Hair market continues quiet. 














Winter coil dried, per ton............ $30.00@85.00 
Summer coil dried, per ton........... 20.00@25.00 
Winter processed, black, Ib.......... 6@ 6%c 
Winter processed, gray, Ib........... 5@ 5%c 
Cattle switches ....ccccocccccccccees 1%@ 2c 


EASTERN FERTILIZER MARKETS 


New York, February 21, 1939. 

Dried blood is offered at $3.00 per 
unit of ammonia, f.o.b. New York. South 
American last sold at $2.80 per unit 
c.if. North Atlantic Coast ports, which 
is about the present quotation. 

Unground feeding tankage sold at 
$3.35 and 10c, f.o.b. local shipping 
points, with no offerings at present and 
ground fertilizer tankage is held at 
$3.25 and 10c basis, f.o.b. New York, 
with only a small quantity being of- 
fered. 

Dry rendered tankage has taken quite 
an advance in price during the past 
week with an extra heavy demand for 
high protein material. 

Bone meal, both steamed and raw, is 
firm in price and some of the Eastern 
domestic producers are not offering for 
earlier than April shipment. 
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Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, Feb- 
ruary to June, 1939, inclusive...... 
Blood, dried, 16% per unit........... 
Unground fish scrap, dried, 11144% am- 
monia, 15% B. P. . f.o.b. fish 
factory Cer ecocvevescccceosccecoece 


Fish meal, foreign, gy 
. , Pe es ee eee 
Feb., March nora eececcccocese 

Fish scrap, acidulated, 7% ammonia, 
8% A. P. A., f.0.b. fish factories... 

Soda nitrate, per net ton; bulk, Feb. 
to June 1939 inclusive, ex-vessel 
Atlantic and Gulf ports........ oan 
SE MU odccvcesceoreccéecucs 
BE FO: Ba i cicvtcccevcecoseovos 

Tankage, ground, 10% ammonia, 10% 
Be PF. Iie BOB cccccccccccceecscece 


Tankage, unground, 10-12% ammonia, 
15% B. Bg WE escccedecccedces 


Phosphates. 
Foreign bone meal, steamed, 3 and 50 
BE. WOU CO, SE Srccccsvcccccccecs 
Bone meal, raw, 4%2% and 50%, in 
BOR, BOF WR). CE Sovccccvccaceseces 
Superphosphate, bulk, f.o.b. Baltimore, 
per ton, 16% fat 


Dry Rendered Tankage. 
50% protein, unground........... 
60% protein, unground 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


@28.00 
@ 3.00 
nominal 


@47.50 
@48.25 


2.50 & 50c 
@27.00 
@28.30 
@29.00 

3.35 & 10¢ 


3.25 & 10c 


@23.00 
@26.00 
@ 8.00 


@75e 
@iThe 


TALLOW FUTURE TRADING 


MONDAY, FEBRUARY 20, 1939. 


High. Low. 
February . ; 
a 


PE ise deanacetesee 5.50 © 5.50 


| 


AAI 
im do botots 
SSSR 
cococ®s 


TUESDAY, FEBRUARY 21, 1939. 


July <a 


5.20@5.40 
5.25@5.45 
5.35@5.55 
5.35@5.55 
5.40@5.60 


WEDNESDAY, FEBRUARY 22, 1939. 


Holiday. No market. 


THURSDAY, FEBRUARY 23, 1939. 


February .. 
March ... 
May. 

June 

July 


5.10@5.38 
5.20@5.30 
5.30@5.50 
5.35@5.55 
5.40@5.60 


FRIDAY, FEBRUARY 24, 1939. 


March pues 
| Sabena s hep acer 


5.20@5.40 
5.25@5.50 
5.35@5.55 


ANIMAL FAT EXPORTS 


_ Exports of animal fats and oils dur- 
ing December, 1938, are reported as 


follows: 
Quantity, 
Ibs. 
EE toc ueésacekadpined 317,082 
Oleo stock ......... davecknia 122,810 
Oleo stearine ............. 11,346 
Oleomargarine ............ 6,786 
Cooking fat, not lard...... 418,7 
SE atbidbadeovesecervaned 19,198,388 
Ry GED covccccccces 29,055 
Tallow, eee 67,893 
Other fats and greases.... 101,145 
Grease stearine............ 4,119 
Ct eae 89,326 
i eee , 41,378 
NE GED covicceneceuvss 24,326 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of February 18, 1939, totaled 


2,490,785 Ilbs.; tallow, none; 


228,800 lbs.; stearine, none. 
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greases 


FATS AND OILS MOVEMENT 


Factory production of fats and oils 
during the three month period ending 
December 31, 1938, totaled 1,672,284,055 
lbs. Vegetable oils totaled 977,021,512 
Ibs.; fish oil, 102,193,200 Ibs.; animal 
fats, 505,815,947 lbs.; and greases 87,- 
253,396 lbs. Of the several kinds of 
fats and oils, the largest production, 
562,590,210 pounds, appears for cotton- 
seed oil. Next in order is lard with 
348,566,991 pounds; tallow with 156,- 
138,842 pounds; linseed oil with 139,- 
106,266 pounds; soybean oil with 114,- 
753,912 pounds; coconut oil with 
73,684,873 pounds; corn oil with 38,199,- 
800 pounds; peanut oil with 18,939,097 
pounds; castor oil with 17,440,027 
pounds; and babassu oil with 5,405,933 
pounds, 


The production of refined oils during 
the period was as follows: Cottonseed 
467,952,038 lbs.; coconut 82,743,176 lbs. ; 
peanut 17,802,826 lbs.; corn 36,458,838 
Ibs.; soybean 80,392,718 lbs.; palm- 
kernel 3,329,264 lbs.; palm 33,203,641 
lbs.; and babassu 3,837,820 lbs. The 
quantity of crude oil used in the produc- 
tion of each of these refined oils is in- 
cluded in the figures of crude consumed. 


The data for the factory production, 
imports, exports and factory and ware- 
house stocks of fats and oils and for the 
raw materials used: 


PRODUCTION AND STOCKS OF FATS AND OILS. 


Factory 
Factory and 
operations for warehouse 
quarter ending stocks 
Dec. 31, 1938, Dec. 31, 
Production. 1938. 
(pounds) (pounds) 


VEGETABLE OILS. 

Cottonseed, crude ..... 562 U -590, 210 175,376,976 
Cottonseed, refined..... “952 2.0% 563,794,479 
Peanut, virgin and crude 7,564,228 
Peanut, refined .......... 1 18,793,911 
Coconut or copra, crude. 7 3) 684. 873 202,301, 429 
Coconut or copra, refine a... gy 176 13,331,925 

Corn, crude..... 
Corn, refined..... 
Soybean, crude... 
Soybean, refined . 
Olive, edible 





14,726, 115 





Olive, inedible ........... veer 861,873 
Sulphur oil or olive foots. . owns 12,422,862 
Palm-kernel, crude ...... (2) 4,050,097 
Palm-kernel, refined.... . 3,329,264 2,261,489 
a eee ere 143,663,788 
i eee 33,203, 641 18,759,219 
Babassu, crude .......... 5, 405, 933 1,462,820 
Babassu, refined ......... 3,837,820 277,700 
Rapereed aes eenerwe ie 2,889,040 
DEE Ota tamegeneewaie .139, 106, 266 141,785,42 
Chinese wood or tung..... 61,408,141 
DY cine Sais-c ae kwa ee 13,633,268 
CEE Cnddeeceeees. aan nae 17,440,027 17,167,929 
a err esee 205,440 
BE CED co cccccvcccescess 5,641,962 16,343,535 
FISH OILS. 
Cod and cod-liver........ 1,025,411 31,135,132 
Other fish oils.. .+.--. 88,215,956 142,966,541 
Marine animal oils....... 12,951,833 2,250,583 
ANIMAL FATS. 
Eawe, memteel cccccccscces 831,368 294,867 
Lard, other edible... 347,735,623 108,862,947 
(OE eae 25,156,465 7,505,279 
Tallow, inedible.......... 130,982,377 194,806,117 
Neat’s-foot oil ........... 1,110,114 1,255,593 
GREASES. 
MED cvo406-de antes elie bee 15,782,809 10,561,769 
[ne 20,441,134 16,497,787 
EE osicewantdkeeeneny 15,598,706 14,158,226 
Rr rree errr 5,848,516 1,254,694 
EE. weneewedncecies 12,224,111 2'656,378 
oanree or house......... 11,689,528 8,506,282 
PEERS Te ae -++» 1,582,044 8, 039, af 
Nie WO vescccescscesene 4,086,548 4,601, 25: 
OTHER PRODUCTS. 
Shortening .... . 870,758,856 55,662,426 
Hydrogenated oils. bance nae 198, 133, 611 24,455,188 


Stearin, vegetable .. 20. 11,752,699 
Stearin, animal, edible. . . 11,778,609 4,527,252 
Stearin, animal, inedible. 3,390,648 2)524° 642 
Ol il 20,560 


"iain Raapereieceag a 560,825 5,954,054 
MMR ogo acc cc wancews 5,814,151 8,204,074 
GAMO OI oo... ccccccccee 1,810,240 1,786,99 

Fatty acids ............- 32/063,2 9/576; ors 





eer acids, distilled..... &, 4 3,655,472 

Ee 10,672,289 pore 
Stearic BB ..cccccccsccees 8,207,280 3,590,415 
Glycerin, crude 80% basis. 40,343,671 13,410,421 
Glycerin, dynamite....... 11,372,435 22, 170, 245 
Glycerin, chemically pure. 22,584,082 47,593,535 


Cottonseed foots, 50% 

SOE Khndécns vecccaneas 45,906,954 21,812,916 
Cottonseed foots, distilled. 16,874,062 4,439,559 
Other vegetable oil foots, 





STO BOMB ec cccccsccceee 36,520,584 4,468,094 
Other vegetable oil foots, 

GE v.t0c06060d0 3 326,596 656,356 
Acidulated soap stock.... 22,489,519 56,626,447 
Miscellaneous soap stock.. 349,979 1,770,439 


RAW MATERIALS USED IN THE 
MANUFACTURE OF VEGETABLE OILS. 
Tons of 2,000 pounds. 















Consum 
Oct. 1 to On hand 
Dec. 31. Dee. 31. 
I os ook oie 1,828,975 1,352,904 
Peanuts, hulled .......... 4,640 549 
Peanuts, in the bull...... 28,429 8,044 
Saas 58,414 36,525 
Se 57,604 
ieee Pwese manele 4,813 115 
0 201,780 66,894 
Cee BORED... crcsccees 19,057 10,439 
Sree 375,774 476,880 
WRUAGEE BUS. . 2. ..0 2 ccces 4,178 2,25 
WE Me ceccvesccccs 6,871 3, 784 
OIL SEEDS IMPORTED FOR CONSUMPTION 
Tons. 
ute beans 16,551 
Copra ..... 287 
a 123,761 
Sesame seed J 
Babassu nuts and kernels.............. 5,455 
I Saba al win. a wal oes la ermine ei OreCM Ca 1,622 
EE IEEE: 0:0:64 6 Kewsindeonhqueceneee 3,040 
ET COE SIDR cc cckecbesereseeteunae 206 
FATS AND OILS IMPORTED FOR 
CONSUMPTION, 
Lbs. 
Animal oils and fats, edible............ 980,541 
EE SE wa 6516 30 rasa ea Cea ee 225,000 
Ce Sarr 526,813 
EE Bhiles Dada Delackwhvonccawe meses 7,719,008 
ii a.d:s nde eemeasanale ye eelene 5,099,273 
SI dw xnwin ated a ben Satie eon 13,732,395 
0 SEAT eee Tre oe 134,377 
OP PE Olin oka ven ncteccdocsaces 4, 
BEeATIS BOIE 2. ccccccccessccoccccccossce 408,146 
Grease & oils, n.e.s. (V alue) + eare ewniesieie 604 
Cottonseed oil, Pe escccccsvescoecese cece 
Cottonseed oil, refined................. ay tee 
GOO GEE crcccccvccccers ae 1,228 
Peanut oil ... Fy 340. 951 
Palm-kernel oil . 19,580 
Olive oil, edible.. 14, 170; 711 
Olive oil, sulphured. . 5,455, 
Olive oil, sonnel inedibl 1,500,875 
Tung oil ..... 26,165,5 
Coconut oil . 101,342,966 
Palm oil .... 74,719,129 


Soybean oil ..... = 627,573 









I IN 6.46 oo nuweccecdseesssie 65,437 
Rapeseed (colza) oil..... 1,952,573 
SE rrr ar 15, 
EE dastesCccwstecuemeleaekese ewe 9,129,161 
I 6. ig 3 od-eieit-wenp-aelw ae nane 5,355, 
EE nie nie nad am iek ae Guencee 2,238,849 
BOOMERS GEE ewccscnccvossscccccccesoecce 815,192 
Se WOOD GEIB occ ccesivcescccccces t J 
Fatty acids, vegetable................. 1,105,739 
PEs 2,505,039 
GEREP VORORRREO WEE... ccccccccccveseces 1,819,532 
IEE 6 cin gind ws cnniesee cenieas 1,003 
EE SE os se cree wes.s.id-lceceecan 4,441,170 
ER rr oe 81,1 
EXPORTS OF FOREIGN FATS AND OILS. 
Lbs. 
DR CE cccccccecccccncsocseseses 8, 
Other animal oils and fats, inedibl 149,803 
Olive oil, edible... .. 73,798 
Tung oil 1,270,695 
Soybean oil ...... 3 
EE aca akndinig Se eee ae eee ee ees -- 1,102,200 
CRINGE GEE cccereicccuccevessccsecucs ; 199,005 
Palm and palm-kernel oil.............. 679,460 
i ae err ree 220 
Other expressed oils and fats........... 242,978 
Vegetable tallow and wax.............. 443,604 
EXPORTS OF DOMESTIO FATS AND OILS. 
Lbs. 
Oleo oil ... sckGassanes roe 1,031,205 
Oleo stock..... . 763,448 
Tallow, edible ..... ° 55,211 
Tallow, inedible 124,196 
BME ccncescncee. . 56,278,467 
Oleo stearin ....... sale 7 11,346 
Neat’s-foot oi] ..........0. e0 7,41 
Other animal oils, inedible......... oe 173,724 
MN oo ah Daraiat 6-454 wale biSi9.6 1 ada Ge eels 327,729 
RE EE a eer ne ees 397,263 
oe eer er 65,078 
CE MEE Rivka taniesceneeeseenret eens 37,510 
Other animal greases & fats............ 462,679 
Cottonseed oil, crude ...........-.e05- 13,921 
Cottonseed oil, refined................-. 719,280 
Se 773,275 
eer 466,193 
Rr ere re 24,700 
PEMD ccnodkcnansn@egsecesiveeaces 1,261,192 
Cooking fats other than lard............ 942,213 
Other edible vegetable oils and fats.... 494,422 
Se Rr re 112,871 
Other ane 9 oils and fats, inedible. . 433,621 
GEE vcwnebetecsecucctssseviccoseess 538,638 
Vegetable soap stock.............eeee0s 2,622,346 
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OTTONSEED oil futures scored 

further recoveries from the season’s 
lows in the New York market during the 
past week, but after gains of %c per 
pound from inside figures on the crop, 
backed and filled in a mixed trade. The 
market was stubborn to selling pressure 
and was aided by a rather firm tone in 
lard, seasonally moderate hog arrivals, 
considerable improvement incash oil 
demand and reports that shortening 
consumers had booked ahead for 30 days 
prior to a “4c advance in price to 9c, 
New York. 

Uncertainty over the government cot- 
ton program continued; the possibility 
of some scheme to dispose of part of 
the government’s surplus holdings, at 
the expense of a smaller cotton crop 
acreage this year, attracted wide atten- 
tion. 

There was heavy general buying and 
covering this week, both from domestic 
and foreign operators, and a much 
stronger market. Realizing and hedge 
selling was readily absorbed, and 
although the technical position of the 
market was weakened at times by the 
covering movement, sufficient new de- 
mand developed to keep the ring fairly 
well cleaned up of surplus offerings. 


Consumer Demand Improves 


The advancing price trend also 
brought better consuming demand since 
consumers’ stocks have been low. The 
possibility of some restriction program 
developing in Washington, to bring 
about still higher prices, apparently led 
consumers to take hold in a more liberal 
way. 

It was reported in the East that cash 
business in oil was better during the 
past few days than it has been for some 
weeks past. The same must have been 
true in shortening prior to the price 
advance. 


Crude markets stiffened in the South, 
and although some trading in crude 
was reported from time to time, the 
general indications were that mills were 
still dissatisfied with current levels and 
were inclined to hold for still better 
prices. 

In the Southeast and Valley, crude 
sold at 5%c and was quoted at 55% @5% 
in Texas. 

While lard advanced, the relationship 
between lard and cottonseed oil con- 
tinued against the latter. Current lard 
months were still at modest discounts 
under cottonseed oil futures, whereas 
lard should be commanding a premium 
of le a pound or more. Nearby crude 
soybean oil was quoted at 4%@4%c 
and for May delivery forward at 4% @ 
4%ce. 

Routine conditions, however, had little 
effect upon sentiment. The general dis- 
position was to pay most attention to 


Washington and the cotton problem. It 
was very evident that the cotton pro- 
gram would continue to be a factor of 
prime importance until definite legisla- 
tion is passed by Congress. 

COCONUT OIL.—While the market 
was quiet and steady sellers were in- 
clined to raise their ideas a little. The 
market was quoted at 3 to 34%c at New 
York and on the Pacific Coast at 2%c. 

CORN OIL.—Small sales were re- 
ported at New York on a basis of 5%c. 
Further interest was in evidence, but 
offerings were light. 

SOYBEAN OIL.—The market was 
quiet but steady. At New York, nearby 
was quoted at 4% @4%c and May for- 
ward at 4% @4%c. 

PALM OIL.—Demand was moderate 
at New York and the undertone was 
slightly easier. Nigre for shipment was 
quoted at 2.90c and 12% per cent acid 
at 2%c. Sumatra was quoted at 25éc. 

PALM KERNEL OIL.—More or less 
nominal conditions prevailed at New 
York with the market around 3%c. 

OLIVE OIL FOOTS.—Trade was 
quiet and the market largely nominal 
at New York at 64 @6%c. 

PEANUT OIL.—Trade was slow and 
the market at New York called 6c 
nominal, 

COTTONSEED OIL. — Valley and 
Southeast crude was quoted Wednesday 
at 5% @5%c; Texas, 5%c nominal, and 
Dallas, 5%c nominal. 


Cottonseed oil futures market trans- 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Feb. 23, 1939.— 
Cotton oil futures have held the major 
part of last week’s advance, while crude 
is higher at 5%c lb. bid; 5%c lb. asked. 
Crude sold today at 6c lb., Texas term- 
inal point, with offerings light in all 
directions. Bleachable was firm; soap- 
stock steady. With hogs advancing and 
consumption of cotton oil increasing 
it looks as though proper parities will 
be established in both lard and cotton- 
seed oil. 

Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Texas, February 23, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $24.00. Basis prime cotton- 
seed oil 5.40@5.50c bid by location. 


HULL OIL MARKETS 


Hull, England, February 21, 1939.— 
Refined cotton oil, 20s 6d. Egyptian 
crude was quoted at 17s 6d. 
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actions at New York for the week were: 
FRIDAY, FEBRUARY 17, 1939. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
| | Serre ere 25 686 677 676 678 
sa Se aioe is wis cee eae 677 nom 
BF oscvcs .. 58 712 696 696 trad 
a aie ae 697 nom 
MP atcccs vase Oe 718 707 705 707 
a saa se ata oie 705 nom 
rer 85 24 713 714 15tr 
SO ee 7 722 718 715 719 


SATURDAY, FEBRUARY 18, 1939. 


Mar. 3 78 675 678 680 
ere a ane 680 nom 
LBs nave naes 5 700 695 700 trad 
Ee eee ahs eee 700 nom 
ME Kawrneceaes 6 711 706 710 lltr 
Aug. ores am os 710 nom 
. ras 717 718 717 trad 
Dk teceserssan 718 718 718 trad 
MONDAY, FEBRUARY 20, 1939. 
NG as eens an 58 693 680 686 689 
April aos) Ga ste on 686 nom 
ee 61 713 702 707 trad 
ree nae eee 706 nom 
BN Gn aweacces 137 723 714 716 717 
Aug. Seat hiens nae iia aah 716 nom 
Sept. se cacune 731 722 726 7238 
Oct. . ao aie a 732 722 727 729 
TUESDAY, FEBRUARY 21, 1939. 

Mav abeea- ae 688 679 685 trad 
BE kas canes ae aie ons 685 nom 
BE es. 0005'0 . & 710 700 708 trad 
CO Er rere coe coe 708 nom 
ear 719 711 718 19 
Aug Saie-e.<ataie! Teele ne nh 718 nom 
| eee 58 731 720 727 trad 
| ey 730 27 728 29 


WEDNESDAY, FEBRUARY 22, 1939. 
Holiday, no market. 


THURSDAY, FEBRUARY 23, 1939. 
March ..cccscces ee 686 663 663 nom 
co. oe 707 684 685 nom 
717 695 696 nom 
September ......  .. 725 705 706 nom 
eee 727 707 107 bid 





JANUARY MARGARINE TAX 


Taxes paid on oleomargarine during 
January, 1939 and 1938: 





1939. 1938. 
i SA. CC ieécwcuind $ 78,274.34 $110,234.45 
en Perit e tre 15,861.73 23,752.52 
WE cccsnescvcivoua $ 94,136.07 $133,986.97 


Quantity of product on which tax was 
paid during January, 1939, totaled 32,- 
584 lbs. of colored margarine and 29,- 
986,856 lbs. of uncolored; during the 
same month a year ago, tax was paid 
on 47,142 lbs. of colored and 42,207,700 
Ibs. of uncolored margarine. 


COTTONSEED PRODUCTS 
EXPORTS AND IMPORTS 
For five months ended Dec. 31: 


Exports: 1938. 1937. 
Ol, CPUS, WB. ccciccccccssce 100,805 2,169,686 
OF, PORMOE,. THB. 06 :cccccces 1,541,775 2,332,177 
Cake and meal, tons. . sus 13,375 52,828 
Linters, running bales...... 98,553 127,936 

Imports: 

OR, CUES, TBs.c.c20000ss000 none 4,004 
OF, PORREE,. The cs0ccccccess *33,829,787 20,859,226 
Cake and meal, tons........ 1,125 3,013 
Linters, bales......... - 15,824 5,383 


*Amounts for January not included above are 
1,972,654 Ibs. refined ‘‘entered direct for consump- 
tion,’’ 188,843 Ibs. refined, ‘‘withdrawn from ware- 
house for consumption,"’ and none ‘‘entered direct 
into warehouse.”’ 
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Chicago 


PACKER HIDES.—There was a gen- 
eral lack of action in the packer market 
this week and the only sales reported 
transpired on the short day of the half- 
holiday. One packer sold 5,600 Dec. to 
Feb. butt branded steers at a half-cent 
decline but this figure was declined for 
further business; another packer re- 
ported 9,000 Dec. to Feb. branded cows 
at 914c, steady basis. 

Despite the interruption occasioned 
by the holiday mid-week, hide futures 
were very active, sales in the New York 
futures market on Thursday totalling 
547 lots, the second largest day on 
record; the closing figures fluctuated 
from day to day being at present 4@10 
points under last Friday. Sales on the 
Chicago exchange reached a total of 24 
lots on Thursday. Some packers are 
generally thought to have sold a con- 
siderable quantity of light cows in 
recent weeks for delivery on the ex- 
changes. 

Trading on a representative scale is 
awaited to clarify the position of the 
market in general. Native steers last 
sold at 10c for Feb. take-off, and 10%c 
is asked for Jan.-Feb. Extreme light 
native steers are well sold up, with 
10%c last paid for Feb. hides. 

One packer sold 5,600 Dec.-Jan.-Feb. 
butt branded steers at 10c, going to 
tanners, or %c off. Bids of 10c were 
later declined for butt branded and 
heavy Texas steers, asking 104c, with 
intimation that 10%c¢ would be accepted 
for Dec. to Feb. take-off. Colorados are 
in a similar position, with 10c last paid 
and asked and 9%c bid. Light Texas 
steers are fairly well sold up at 9%%c, 
and extreme light Texas steers quoted 
also at 944c nom. 

Heavy native cows moved previous 
week at 946c in a fair way and this is 
asked. Light native cows last sold at 
10c for Dec. to Feb. take-off and offered 
this basis. One packer reported 9,000 
Dec. to Feb. branded cows at 9%c, 
steady; offered this basis. 


Bulls were well sold up couple weeks 
back at 7e for natives and 6c for 
branded bulls. 

Shoe production in January is esti- 
mated at 34,500,000 pairs, an increase 
of 35 per cent over the 25,523,389 pairs 
produced in Jan. 1938, and the largest 
Jan. production on record with the ex- 
ception of Jan. 1937. Production in 
Feb. is expected to equal the previous 
month. Preliminary figures for the year 
1938 show around 388,000,000 pairs, a 
decrease of 5.7 per cent from the total 
of 411,968,780 produced during 1937. 
Revised figures will be issued later. 

OUTSIDE SMALL PACKER 
HIDES.—Some outside small packer 
stock running around 45-lb. avge. has 
been moving to dealers at 9c, selected, 
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Chgo. freight basis, for natives, brands 
%¢ less,and indicated 4c moreavailable 
for lighter average hides. Other lots 
around 43-44 lb. avge. have been offered 
at 9%c and killers have declined 9c. 
Most tanners want hides running 40-42 
lb. avge. but, with longer feeding of 
animals recently, most small packer 
hides are running 4 to 5 lb. heavier 
average than in former years. 


PACIFIC COAST.—No action re- 
ported this week in the Coast market; 
last trading was a small lot of Vernon 
packer Jan. hides at 8c for steers and 
7c for cows, flat, f.o.b. Los Angeles, 
couple weeks back. 


FOREIGN WET SALTED HIDES. 
—Due to the two-day holiday early in 
the week, the South American market 
was quiet. Late last week, as previously 
reported, an advance of %c was paid on 
standard steers when a couple packs 
moved at 71 pesos, equal to 11%¢e, c.i-f. 
New York, following earlier sales in a 
fairly good way at 70 pesos for stand- 
ard steers, and at 65 pesos or 10%g¢c for 
reject steers. Most of the recent sales 
have been made to the States. 


COUNTRY HIDES.—There has been 
very little action in the country mar- 
ket. Offerings of hides have been light 
and dealers have found difficulty in 
operating at present levels; demand 
has been entirely for extremes and 
other descriptions, especially the heavy 
end, have not been moving at any price. 
Buyers give 714¢ as their paying limits 
on untrimmed all-weights running 
around 47-lb. av., but 8c is usually 
asked, with 8%4c talked for lighter 
average. Heavy steers and cows quiet 
and nominal around 6%c. Trimmed 
buff weights quoted 8@8%c, some 
claiming 8c top. Trimmed extremes are 
salable at 10c, selected, but offerings 
scarce; some lots running up to 75 per 
cent No. 2’s average out around 9c 
flat, with an average weight of 33-34 
Ibs. Bulls are nominal around 5c flat, 
and all-weight branded hides around 
7c flat. 


CALFSKINS. — Packers moved a 
good part of their Feb. calfskin pro- 
duction this week at steady prices. One 
packer sold 8,000 and another 15,000 
Feb. northern heavy calfskins 914/15 lb. 
at 18c; a third packer sold 3,300 Feb. St. 
Paul heavies at 18c. One packer moved 
Feb. Milwaukee all-weights at steady 
prices, 17%c for 7,000 packers and a 
cent less for 3,000 cities. Last trading 
in Jan. light calf under 9% lb. was at 
174e, previous week. One packer moved 
small Jan. production of River point 
heavies two weeks back at 17c; others 
still hold Jan. River point heavies. 

Chicago city calfskins have been quiet 
since the reported sale last week of two 
cars at 14%c by two collectors; the 
10/15 lb. are available at 15%c, with 


The 





no bids at present, although 15¢ had 
been bid earlier. Outside cities, 8/15 lb., 
are quoted around 144%@14%c nom.; 
straight countries around 10%c flat. 
Chicago city light calf and deacons 
quoted $1.07%4@1.10 nom. 


KIPSKINS.—Demand continues quiet 
for kipskins. Last trading was at 14c 
for a few southern native kips and 13c 
for southern over-weights of Jan. take- 
off. Packers hold most of their Jan. 
production and quote nominally at 15c 
for northern natives, 14c for northern 
over-weights and 12%c for brands. 

Chicago city kipskins are quiet and 
nominal around 12%c, although a few 
are reported to have sold late last week 
in one direction at 12c. Outside cities 
quoted around 12c nom., and straight 
countries 9% @10c. 

Packers are sold up on regular slunks, 
with 80c last paid for Jan. skins. 


HORSEHIDES.—Offerings are mod- 
erate on horsehides but demand is quiet. 
Good city renderers, with manes and 
tails, quoted $3.15@3.25, selected, f.o.b. 
nearby points; ordinary trimmed ren- 
derers listed $2.90@3.00, del’d Chgo.; 
mixed city and country lots around 
$2.50@2.75, according to percentage of 
countries. 


SHEEPSKINS.—Dry pelts quoted in 
a nominal way around 14c, del’d Chgo., 
for full wools. Packer shearlings last 
sold at 75¢ for No. 1’s, 42%c¢ for No. 2’s 
and 20c for No. 3’s or clips; production 
is very light and activity this week con- 
fined to shipment of shearlings pre- 
viously sold. Demand continues dor- 
mant for pickled skins; due to poor 
quality at this season, outlet is re- 
stricted, the skins being suitable only 
for lining leather. Offerings are openly 
made at $3.00 per doz., although some 
talk $3.50 in the absence of bids. The 
low prices obtainable and difficulty in 
disposing of pickled skins have acted as 
a drag on packer wool pelts, which are 
variously quoted $1.85@2.00 per ecwt. 
live lamb. Two large outside packers 
are credited with having sold Feb. pelts 
recently at $1.95 and $2.00 per ewt. live 
basis; late this week, a dealer moved 
10,000 good outside packer Feb. pelts 
to figure $1.85 per cwt. live basis. 


New York 


PACKER HIDES.—The New York 
packers are well sold up on Jan. branded 
steers, with 10%c last paid for butt 
brands and 10e for Colorados. The Dec. 
and Jan. native steers are still held and 
bids of 10c have been repeatedly de- 
clined, although interest appears rather 
quiet at present. 


CALFSKINS.—Some further quiet 
sales are reported to have been made by 
collectors on city calfskins steady with 
last trading prices, which were $1.00@ 
1.05 for 4-5’s, $1.25 for 5-7’s, $1.65 for 
7-9’s and 2.45 for 9-12’s; the 12/17 lb. 
veal kips are nominal around $2.60@ 
2.65, and 17-lb. up around $2.90@2.95. 
Packers are thought to have very few 
skins on hand and very little interest 
reported; last reported sales were 7-9’s 
at $2.00 and 9-12’s at $2.75. 
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NEW YORK HIDE FUTURES 


Saturday, Feb. 18, 1989.—New: Mar. 
10.94@10.97; June 11.36; Sept. 11.75; 
Dec. 12.07; 83 lots; 12@14 higher. Old: 
Mar. 10.05; June 10.46; Sept. 10.71 n; 
8 lots; 6@13 higher. 

Monday, Feb. 20, 1939.—New: Mar. 
10.84 b; June 11.27 b; Sept. 11.64@ 
11.65; Dec. 11.97 n; 332 lots; 9@11 
lower. Old: Mar. 9.95; June 10.43 n; 
Sept. 10.67 n; 10 lots; 3@10 lower. 

Tuesday, Feb. 21, 1939.—New: Mar. 
10.83@10.84; June 11.23; Sept. 11.62; 
Dec. 11.98; 381 lots; 4 lower to 1 higher. 
Old: Mar. 9.94; June 10.36 n; Sept. 
10.61 n; 11 lots; 1@7 lower. 

Wednesday, Feb. 22, 1939.—Holiday. 

Thursday, Feb. 23, 1939.—New: Mar. 
10.73@10.74; June 11.15; Sept. 11.55@ 
11.56; Dec. 11.93; March (1940) 12.25 
n; 514 lots; 5@10 lower. Old: Mar. 9.83 
b; June 10.26 n; Sept. 10.50 n; 33 lots; 
10@11 lower. 

Friday, February 24, 1939.—New 
contracts: Mar. 10.95; June 11.40@ 
11.41; Sept. 11.80@11.83; Dec. (1939), 
12.16 n; March (1940), 12.48 n; sales 
3837 lots. The closing 22@27 higher. 
Old: Mar. 9.96 b; June 10.53 n; Sept. 
10.78 n; sales, 61 lots; closing 13@28 
higher. 


CHICAGO HIDE FUTURES 


Saturday, Feb. 18, 1939.—Close: Mar. 
10.80 n; June 11.25 n; Sept. 11.70 n; 
no sales; unchanged. 

Monday, Feb. 20, 1939.—Close: Mar. 
10.80 n; June 11.25 n; Sept. 11.70 n; 
no sales; unchanged. 

Tuesday, Feb. 21, 1939.—Close: Mar. 
10.80 n; June 11.25 n; Sept. 11.70 n; 
no sales; unchanged. 

Wednesday, Feb. 22, 1939.—Holiday. 

Thursday, Feb. 23, 1939.—Close: 
Mar. 10.80 ax; June 11.20; Sept. 11.70 
n; 24 lots; unchanged to 5 lower. 

Friday, February 24, 1939.—Close: 
Mar. 10.80 n; June 11.35 b; Sept. 11.70 
n; sales, none; unchanged to 15 higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Feb. 18, 1939, were 4,855,000 
lbs.; previous week 5,596,000 Ibs.; ; same 
week last year, 4,308,000 lbs.; from 
Jan. 1 to date, 39,589,000 Ibs. : same 
period year ago, 28,973,000 Ibs. 

Shipments of hides from Chicago for 
the week ended Feb. 18, 1939, were 
3,971,000 lbs.; previous week, 4,871,000 
lbs., same week last year, 3,637,000 lbs.; 
from Jan. 1 to date, 29,271,000 lbs.: 
same period year ago, 38,877,000 lbs. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended February 23 were 12 bbls. pork, 
1,049,250 lbs. lard and 238,500 Ibs. 
bacon. 





FRIDAY'S CLOSINGS 


Provisions 


Hog products backed and filled the 
latter part of the week, under March 
liquidation but packers’ support limited 
downturns. Cash trade was satisfactory, 
hogs holding rather firmly. 


Cottonseed Oil 


Cotton oil reacted %c lb. from week’s 
high under liquidation selling, credited 
to packers, and March evening up prior 
to tender day Saturday. On Friday 
offerings dried up and prices rallied 
over 10 points on scattered buying with 
some covering. There were reports of 
good cash oil business the past week. 
Southeast and Valley crude, 5% @5%c 
lb.; Texas, 54@5%e, lb.; mills await- 
ing developments with Smith cotton bill. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
March 6.73@6.74; May 6.97; July 7.09; 
Sept. 7.18@7.19; Oct. 7.18@7.20; sales, 
212 lots, tone steady. 


Tallow 
Extra tallow was quoted at New York 
at 5%c Ib., f.o.b. 
Stearine 
Stearine, 6%4c lb. 
Friday's Lard Markets 


New York, February 24, 1939.— 
Prices are for export. Lard, prime 
western, $7.35@7.45; middle western, 
$7.35@7.45; city, 7%c; refined conti- 
nent, 7% @714c; South American, 74@ 
75%c; Brazil kegs, 75% @7%c; shorten- 
ing, 9c in carlots. 


SHORT FORM 
HOG TEST 





Do you know each day how your 
hogs “cut out’? 

Do you know how to figure all 
operating charges and expenses 
so as to get at your cutting profit 
or loss per day per cwt.? 

THE NATIONAL PROVISION- 
ER’S revised Short Form Hog 
Test enables you to keep track of 
this each day. 


If you want a supply of these 
test forms for daily figuring fill 
out the following and mail it at 
once: 

The National Provisioner, 
407 So. Dearborn St., Chicago, Ill. 


Please send me...... copies of the Short 
Form Hog Test for daily figuring. 


Single copies, he 25 or more, 3c each; 
100 or more, 2c eac 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Feb. 24, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Feb, 24. week. 1938. 
Hvy. nat. strs..10 Siod 10 @10% @11% 
Hvy. Tex. strs.10 @10 @10% 11 @11L% 
Hvy. butt brnd’d 

gee 10 @10% @10% 11 @11% 
Hvy. Col. strs.. 94%@ 9% @10 10%@l1 
Ex-light Tex. 

So. esis @ 9% @9% 8 @8% 
Brnd'd cows .. @ 9% @ 9% 8 @ 8% 
Hvy. nat. cows. @ 91g @ 9% @ 8% 
Lt. nat. cows.. @ 10 @10 8%@ 9 
Nat. bells .... @i @i7 @ 7% 
Brnd'd bulls ... @ 6 @ 6 @ 6% 
Calfskins ......17 @18 17 @is 138 @14% 
Ripe, Bat. ..... @15n @15n @lil 
Kips, ov-wt. ... @14n @l4n @10 
Kips, brnd'd ... @12%n @12%n @ 9ax 
Slunks, reg. ... @so0 @3s0 @65 
Slunks, hris. .. @4i0 @40 @3in 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts. .. 9 @ 9% 9 @ a 7™@ 8 
Branded ....... 8%@ 9 81 7 @T% 


Nat. bulls ....6 @6% 6 ¢ 6% @ 6 
Brnd'd bulls ... @ 5% 5 @ 5% 
Calfskins .....144%@15% 144% 915% 11 @12b 
Sa 12 @12%n @13ax @ 9n 
Slunks, reg. ...70 @75n 70 @T5n 55 

Slunks, hrls. .. @30n @30n 2 @30n 

COUNTRY HIDES. 
livy. steers ... @ 6%n @ 7n 6 @ 6% 
Hvy. cows ..... @ 6%n @ 7n 6 @ 6% 
a -- 8 @ 8% 8 @8% 6%@7 
Extremes . ; @10 @10 7%@ 8 
MEE oss @ 5% @5% 5 @5% 
Calfskins ...... @10% 11 @11% 9 @ 9% 
IS cci00s .9%@10 10%@10% @ 7% 
Horsehides ....2.50@3.25 2.50@3.25 2.00@3.00 
SHEEPSKINS. 

Pkr. shearlgs.. @7 atm 70 @T5n 
Dry pelts ..... @l4n 13%@14% 9 @10n 


BRITISH PROVISION MARKETS 


Liverpool, February 23, 1939.—Gen- 
eral provision market steady but firm, 
fair demand for hams, lard improving. 

Friday’s prices were: Hams, Ameri- 
can cut, 88s; Canadian hams (A.C.), 
96s; bellies, English, 69s; Wiltshires, 
80s; Cumberlands, 69s; Canadian Wilt- 
shires, 85s; Can. Cumberlands, 91s; 
lard, 39s 6d. 


CANADIAN EXPORTS TO U. S. 


December, December, 
1938. 1937. 


rer eT 1,861 
Calves, No. ey er Taw 2,030 2,063 
0 tee 11 129 
Sheep, No. .. = thnk prsinsewineicte 140 239 
RE NS cise cae es 272,100 
CME os actpneiekens .. 48,000 108,100 
SR TIINNG. Gns6 4 -4-41050:610 osl0w0.4 05 a 168,500 427,100 
Mutton and lamb, Ibs....... : ee 6,300 
Canned meat, Tbs........s00008 139 141 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to February 24, 1939: 
To the United Kingdom, 61,650 quar- 
ters; to the Continent, 11,047. Last week 
to United Kingdom, 104,749 quarters; 
and to the Continent, 29,042. 
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FEWER BEEF CATTLE 


EWER cattle probably will be slaugh- 
F ered this year than in 1938, but aver- 
age weights are likely to be heavier 
because of a smaller proportion of cows 
and heifers expected in the slaughter 
supply, the Bureau of Agricultural Eco- 
nomics stated in its mid-February cattle 
situation summary. With abundant sup- 
plies and low prices of feed, and rela- 
tively high prices of slaughter cattle, 
producers are tending to hold more than 
the usual number of breeding stock on 
farms for the purpose of increasing 
herds. 

Steer slaughter was near average 
levels in 1938 and probably will show 
little change in 1939. But the number 
of grain-fed cattle marketed is likely 
to be larger than last year. In the Corn 
Belt States on January 1, the number 
of cattle on feed for market was 7 per 
cent larger this year than last; this 
increase, however, was partly offset by 
decreases in other important feeding 
areas. Present indications are that 
marketings of grain-fed cattle will in- 
crease somewhat more than seasonally 
during the spring months. 

Total beef production may not be 
much smaller this year than last, since 
the average weight of cattle slaughtered 
will probably be heavier this year. But 
hog slaughter and total meat production 
will be larger. And the trend in total 
meat production may be upward during 
the next two or three years, even though 
cattle slaughter may be reduced further 
after 1939. 


The demand for meats strengthened 
considerably from mid-summer last year 
to early January, as a result of the in- 
crease in general business activity and 
in consumers’ incomes, but apparently 
has weakened slightly during the past 
month. Present indications are that de- 
mand will be fairly well maintained 
during the next few months, with some 
further improvement by summer not 
unlikely. 


KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 


SATISFACTION 


Detroit, Mich. Cincinnati,0. Dayton,0. Omaha, Neb. 
Indianapolis, lad. LaFayette,Ind. Louisville, Ky 
Nashville, Tenn. Sioux City, la. Montgomery, Ala 
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CATTLE QUOTA FILLED 


Duty on beef cattle, weighing 700 lbs. 
or over, being shipped from Canada to 
the United States was increased on 
February first from 1%%c per lb. to 3c, 
the Canadian Department of Agricul- 
ture announced. The higher duty will 
be continued until April 1, when it will 
be again reduced to 1%c. Under the 
new United States-Canada trade agree- 
ment, instead of fixing a quota for the 
year, the quota was fixed at 60,000 head 
for each quarter. As soon as Canada 
and Mexico together have shipped that 
number, the tariff is doubled until the 
end of the quarter. 


According to Washington advices 
Canada and Mexico shipped 23,762 head 
in the first two weeks of this year and 
continued at so high a rate that the 
United States Treasury fixed February 
1 as the date when the rate would be 
increased with provision for rebates if 
it developed the quota had not been 
reached by that date. The next quar- 
terly quota begins on April 1. 

Population of cattle on Canadian 
farms totaled 8,511,300 head on June 1, 
1938, the Minister of Agriculture stated 
recently, 





MARKETED BY TRUCK 


Receipts of livestock by truck at 13 
of the principal markets of the country 
during January, 1939, totaled 2,239,639 
head. This was slightly less than the 
number trucked in during the same 
month a year ago, reflecting change in 
total receipts. Truck receipts during 
January, 1939, and in each of the two 
years preceding were as follows: 


Jan., 1939. Jan., 1938. Jan., 1937. 





Cattle ...cccoce 484,444 484,547 467,610 
Calves ....ccce. 169,933 171,142 199,359 
HOGS .ccccseves 1,228,872 1,286,122 1,115,062 
Sheep ..ccccccee 356,390 330,860 388,525 

WORE civncsce 2,239,639 2,272,671 2,170,556 





Kg ee 


Packer-Producer Relations 


(Continued from page 14.) 


and valleys of the widest fluctuations. 
For instance, meat packers must keep 
close to the markets in all consuming 
centers. Every once in a while there is 
a sudden spurt in the demand for meat 
in some locality, due to peculiar local 
economic conditions, unusual weather, 
or the successful efforts of dealers in 
getting people to eat more meat. If we 
and our competitors were not ready to 
route additional supplies to that area, 
prices would go up so sharply that the 
added demand would be discouraged. 


“In our studies of price fluctuations, 
we have noted that changes in the price 
level due to changes in purchasing 
power extend over a fairly long period,” 
Mr. Holmes said. “Demand does not 
change materially from day to day, 
week to week, or even from one month 
to another. 


“While there may be a substantial 
rise or drop in consumer buying power 
over a period of three or six months, 
price changes in meats as influenced by 
demand alone are more inclined to be 
gradual, a steady rise or fall. However, 
when we survey livestock receipts at 
various markets, we find an entirely 
different situation, Receipts change vio- 
lently from day to day, week to week, 
and month to month. Some of these 
changes are, of course, unavoidable be- 
cause of the weather, the season, and 
other factors, but many of them occur 
for no apparent reason. 


“If it is possible to minimize the 
violent changes in livestock receipts, I 
believe that price fluctuations can be 
considerably reduced. Such leveling off 
cannot help making your operations less 
hazardous. 


“T have heard producers express the 
thought that considerable can be done 
to reduce feasts and famines by more 
orderly marketing. This naturally is 
largely the producers’ problem, yet is 
one of vital interest to the packer. We 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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stand ready to assist in any sound pro- 
gram which can be devised. 


“Any increased tax burden and any 
unworkable legislation, uneconomic in 
structure, which complicate or retard 
the free flow of product, and thereby 
make unnecessary expenses any place 
along the line from the producer to the 
consumer, are reflected in the net re- 
turns to the producer. Therefore, as 
producers, it behooves you to analyze 
carefully any proposals to amend the 
packers and stockyards act or similar 
laws which would result in an increased 
expense in the marketing of livestock. 


“Here perhaps are two fields in which 
you can work to make your operations 
more profitable.” 


Turning to meat packer profits, Mr. 
Holmes said: “You may think that I 
have a lot of temerity in directing at- 
tention in this meeting of sellers of 
livestock to the much misunderstood 
subject of packer profits. Yet I do so 
without apology.” 

He cited the competitive situation of 
meat, the fine distributive system for 
meat that has been set up and the fact 
that it is one of the most economical 
and efficient in distribution. 


Must Advertise Meat 


Pointing to the fact that his company 
had been advertising meat for the past 
40 years, Mr. Holmes said: “As com- 
ponent parts of a great industry, it is 
the obligation of each of us to adver- 
tise meat; to popularize meat; to de- 
fend meat from the attacks of the fad- 
dist. The total consumption of meat and 
lard has declined since 1908, when it 
exceeded 175 lbs. per capita, to a low of 
slightly under 126 lbs. per capita in 
1935. It clearly behooves each of us to 
create a better demand for our product. 
Increased demand means increased val- 
ues, and I believe increased profits. 

“As the producer, the packer, and the 
retailer prosper, so the entire meat in- 
dustry, which I again remind you is 
one industry, will give a better account- 
ing of itself in the food field.” 


CORN BELT DIRECT TRADING 
(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., February 23, 1939.— 
At 20 concentration points and 10 pack- 
ing plants in Iowa and Minnesota hog 
receipts four days this week were about 
20 per cent under last week and less 
than 9 per cent under year ago. Out- 
look for February total this year is 
somewhat less than same month year 
ago. Current prices were steady to 10c 
higher; mostly 5@10c over last week’s 

close; spots up more. 

Good to choice 180-220-lb., $7.60@ 
7.95; mostly $7.80 up at plants; few to 
$8.00; 220-250-lb., $7.45@7.85; 250-270- 
lb., $7.25@7.65; 270-290-lb., $7.10@7.50; 
290-350-lb., $6.90@7.35; all heavy butch- 
ers occasionally quotable somewhat 
above these outside prices; 160-180-lb., 
$7.35@7.90; packing sows 350-lb. down, 
$6.65@6.85; best light weights $7.00; 
350-425-lb., $6.50@6.80; _425-550-lb., 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, February 23, 1939, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTs: 
Good-choice: 








140-160 Ibs. ... ....$ 7.65@ 8.20 
nate diel Oirecveaes 8.00@ 8.30 
180-200 Ibs. 8.15@ 8.35 
eas eecine 40000 8.15@ 8.35 
EE ien.c boo 0600000 8.00@ 8.30 
CEES exscicdnenadwaces 7.80@ 8.15 
ee ee 7.65@ 8.00 
Medium 
140-160 Ibs. ... 7.65@ 8.00 
160-180 Ibs. . 7.75@ 8.15 
180-200 Ibs. 7.75@ 8.15 
PACKING SOWS: 
Good: 
IIIS “6.05.0.65.5c0n da owoe 7.20@ 


tote 
a 


350-425 Ibs. 


~ 
Sal 
= 
~) 
AAA 
R 


PEEL ios oshs 40954-4500 6.85@ 
Medium: 
PEI: Sacicceceecace cee 6.50@ 7.15 


PIGS (Slaughter): 


Good-choice, 100-140 Ibs..... 7.25@ 8.00 
Medium, 100-140 Ibs. ....... 6.75@ 7.65 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
Co ae 11.50@12.75 
np ee 11.75@13.50 
1100-1300 Ibs. ........... - 11.75@13.50 
1300-1500 Ibs. ......... -+. 11.75@13.50 
STEERS, good: 
TOO SOD MS. 20... .ccessees 9.50@11.50 
SEED BL caccccercccece 9.75@11.75 
1100-1300 Ibs. .......... -+. 9.75@11.75 
1300-1500 Ibs. .............. 9.75@11.75 


STEERS, medium: 


750-1100 Ibs. .. 
1100-1300 Ibs. 


STEERS, common (plain): 





NUDANIO EE: deicinsseenc sec 7.25@ 8.75 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs.......... 10.50@12.00 
Good, 550-750 Ibe........... 9.25@10.50 
HEIFERS: 
Choice, 750-900 Ibs.......... 10.25@11.75 
Good, 750-900 Ibs........... 9.25@10.50 


Medium, 550-900 Ibs........ 8.25@ 9.50 
Common (plain), 550-900 Ibs. 6.50@ 8.25 


COWS, all weights: 


Cer ea 7.75@ 8.50 
Sea eee ie 7.00@ 7.75 
errr re rer re 6.50@ 7.00 
Common (plain) ..........- 5.90@ 6.50 
Low cutter and cutter....... 4.50@ 5.90 
BULLS (Ylgs. excl.}, all weights: 
oun dee atndwaeewedes 7.00@ 7.50 
Medium ..ccccccccccccccces 6.75@ 7.40 


Cutter and common (plain).. 6.25@ 7.00 
VEALERS, all weights: 








.. 11.00@12.00 

9.50@11.00 

.. 8.00@10.00 

Cull and common (plain).... 6.00@ 8.00 
CALVES, 250-400 Ibs.: 

ID ai oo 0.000.910 00-0600 seu 9.00 

ee ee 8.00 

Medium § .ccccccscccccess a 6.50 

Common (plain) ...........+ 5.50 

*Slaughter Lambs and Sheep: 
LAMBS: 

Choice (closely sorted)...... 9.10@ 9.25 
**Good and choice..........- 8.65@ 9.10 
**Medium and good........... 7.60@ 8.40 

Common (plain) .........--- 6.40@ 7.25 

YEARLING WETHERS: 
Good and choice............. 7.50@ 7.90 
Medium ....--seeeees -..-- 5,90@ 7.50 
EWES: 
Good and choice..........-+ 4.25@ 4.85 
Common (plain) & medium.. 2.60@ 4.25 





CHICAGO, NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 





$ 7.35@ 8.00 $ 7.60@ 7.90 $ 7.40@ 7.85 $ 7.90@ 7.95 
7.75@ 8.25 7.85@ 8.00 7.65@ 8.00 7.90@ 7.95 
8.15@ 8.25 7.90@ 8.00 7.85@ 8.05 7.80@ 7.95 
8.10@ 8.25 7.90@ 8.00 7.85@ 8.05 7.60@ 7.85 
7.90@ 8.25 7.70@ 8.00 7.70@ 8.00 7.45@ 7.70 
7.60@ 8.10 7.45@ 7.80 7.55@ 7.85 7.20@ 7.55 
7.50@ 7.80 7.20@ 7.55 7.40@ 7.65 7.15@ 7.20 
T.10@ 7.75 ncn secnes 7.65@ 7.80 
7.25@ 8.10 7.60@ 7.85 7.65@ 7.80 
7.25@ 8.10 7.65@ 7.90 7.55@ 7.70 
7.200@ 7.35 6.85@ 6.90 6.75@ 7.00 6.85@ 6.90 
7.0@ 7.25 6.80@ 6.90 6.65@ 6.90 6.85@ 6.90 
6.75@ 7.15 6.75@ 6.85 6.50@ 6.75 6.85@ 6.90 
6.60@ 7.15 6.50@ 6.75 6.35@ 6.75 6.75 Only 

owas ebbioe 8.00@ 8.25 


6.75@ 7.40 ..... 
6.40@ 7.15 


10.50@11.50 10.50@12.00 10.25@12.00 10.00 





11.25 
11.00@12.00 11.00@12.75 10.50@12.00 10.50@10.75 
11.25@12.25 11.00@12.75 10.75@12.00 10.75@11.75 
11.50@12.75 11.00@12.75 10.75@12.00 10.75@12.00 
9.00@10.75 9.00@11.00 9.00@10.50 9.00@10.50 
9.25@11.25 9.00@11.00 9.00@10.75 9.25@10.75 
9.25@11.25 9.00@11.00 9.25@10.75 9.25@10.75 
9.50@11.50 9.00@11.00 9.25@10.75 9.50@10.75 
8.00@ 9.25 8.00@ 9.00 8.00@ 9.25 7.50@ 9.25 
8.25@ 9.50 8.00@ 9.00 8.25@ 9.25 8.00@ 9.50 
7.00@ 8.00 7.00@ 8.00 7.00@ 8.25 6.75@ 8.00 
9.75@11.00 9.75@11.00 .50@10.50 9.50@11.00 
8.50@ 9.75 8.25@ 9.7% 8.25@ 9.5 8.50@10.00 
9.75@10.75 9.50@10.75 9.50@10.50 9.25@10.50 
8.50@ 9.75 8.50@ 9.50 8.25@ 9.50 8.50@ 9.50 
7.50@ 8.50 7.00@ 8.50 7.00@ 8.25 7.25@ 8.50 
6.50@ 7.50 6.00@ 7.00 6.00@ 7. 6.25@ 7.25 
6.50@ 7.50 6.50@ 7.25 6.50@ 7.25 6.50@ 7.25 
5.75@ 6.50 6.00@ 6.50 6.00@ 6.50 6.00@ 6.50 
5.25@ 5.75 5.75@ 6.00 5.50@ 6.00 5.25@ 6.00 
4.00@ 5.25 4.25@ 5.75 4.00@ 5.50 4.00@ 5.50 
6.85@ 7.50 6.75@ 7.25 6.75@ 7.00 6.75@ 7.25 
6.00@ 7.00 6.50@ 7.00 6.25@ 6.75 6.25@ 7.00 
5.25@ 6.00 5.75@ 6.50 5.50@ 6.25 5.25@ 6.25 
11.75 Only 9.00@10.00 10.00@11.00 10.00@11.00 
10.50@11.75 8.00@ 9.00 8.50@10.00 ofoe 8.00 
9.25@10.50 7.00@ 8.00 7.00@ 8.50 7.50@ 9.00 
5.75@ 9.25 5.50@ 7.00 5.50@ 7.00 5.00@ 7.50 
8.00@ 9.00 7.50@ 9.00 8.50@ 9.25 8.50@ 9.50 
7.00@ 8.00 6.50@ 7.50 7.50@ 8.50 7.50@ 8.50 
6.00@ 7.00 5.50@ 6.50 6.50@ 7.50 6.50@ 7.50 
5.00@ 6.00 5.00@ 5.50 5.50@ 6.50 5.00@ 6.50 

8.75@ 8.80 8.75 == weeees eee 

8.40@ 8.75 8.65 8.50@ 8.75 

7.00@ 8.25 8.00 7.25@ 8.25 

6.00@ 6.75. 7.00 6.00@ 7.00 

6.50@ 7.5 6.50@ 7.50 7.00@ 7.75 

oseeescas 5.50@ 6.50 5.50@ 6.50 6.00@ 7.00 
4.00@ 4.75 3.75@ 4.75 4.00@ 4.50 4.00@ 4.65 
2.25@ 4.00 2.00@ 3.75 2.00@ 4.00 2.00@ 4.00 


*Quotations based on animals of current seasonal market weights and wool growth. 
**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 








$6.15@6.70. Receipts for week Feb. 23: 


This Last 

week. week. 
Monday, Feb. 20........++++00: 45,500 43,700 
Tuesday, Feb. 21.............. 18,500 33,300 
Wednesday, Feb. 22........... Holiday 29,200 
Thureday, Feb. 23............- 14,500 19,100 
Friday, Feb. 17.2.0... ccccceces 22,300 17,500 
Saturday, Feb. 18 27,000 10,600 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 21,391 cattle, 4,569 
calves, 33,621 hogs and 30,743 head of 
sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, 


February 


18, 1938, as reported to The National Provisioner: 


CHICAGO. 


Armour and Company, 373 hogs; 


pany, 1,534 hogs; Wilson & Co., 3,612 hogs; 
Inc., 543 hogs; Agar Packing Co., 


ern Packing Co. 
5,054 hogs; Shippe rs, 
hogs. 
Total: 
54,646 sheep. 


18,161 hogs; 


KANSAS CITY. 


Cattle. Calves. 
Armour and Gaeaw 2,408 599 
Cudahy Pkg. Co..... 1,527 519 
Swift & Company... 1,500 493 
Wilson & Co..... . 1,381 388 
i De Ciiccecs scene  seees 
Meyer Kornblum . bias 849 eens 
Others .. . 2,574 173 
er .10,239 2,172 
OMAHA, 


Swift & Com- 


West- 


Others, 27,840 


Hogs. 
1,336 
627 
916 
633 
12 


6,811 


Cattle and 


Calves 
Armour and Company. 
Cudahy Pkg. Co.... 
Swift & Company. 
Wilson & Co... 
QUROTO ccccscs 


Cattle and calves: 
Omaha Pkg. Co., 98; Geo. 
Pkg. Co., 717; 
Pkg. Co., 174; 
Co., 183; 
242. 





John Roth, 
American Pkg. Co., 


Total: 4,277 cattle and 
25,272 eg 
EAST ST. LOUIS. 








Cattle. Calves. 

Armour and Company 2 005 1,730 
Swift & Company. 972 
Hunter Pkg. Co.. 283 
Heil Pkg. Co..... 7 
Krey Pkg. Co... 
Laclede Pkg. Co. 
Sieloff Pkg. Co... sone 
Shippers e- 1,868 
Others . 2,853 

WE seexss 9,789 






Not including 1,086 cattle, 3, 
hogs, and 1,061 sheep bought direct. 


ST. JOSEPH. 


a Calves. 
Swift & Company. 553 365 
Armour and C ompany 1 591 406 
Others .. . 1,160 17 
THe wea soca “4,304 788 


Eagle Pkg. Co., 
Hoffmann, 31; 
Nebraska Beef Co., 


calves; 


Hogs. 





3,650 
3,077 
2,458 
9,446 





488; 


24,259 


Hogs. 


5,2 


18.387 





Hogs. 





2,611 


10,831 


Not including 977 hogs bought direct. 


SIOUX CITY. 





Hogs. 
7, 029 





Hogs. 


3,001 
2,803 
1,006 


6,810 


Hogs. 
1,140 
761 





Cattle. Calves. 
Cudahy Pkg. Co..... 2,080 68 
Armour and Company 1,979 67 
Swift & Company... 1,885 81 
Shippers os 2,008 27 
Others ‘ 285 22 
Total .- 8,832 - 265 
OKLAHOMA CITY. 
Cattle. Calves. 
Armour and ° ompany 1,276 978 
Wilson & Cc ‘ 1,381 1,001 
WEE wesessiacecess Qe 18 
Wetel csccsilsaes 2,942 1,997 
Not including 30 cattle and 489 hogs 
direct. 
WICHITA, 
Cattle. Calves. 
Cudahy Pkg. Co.. 1,165 924 
Dold Pkg. Co..... 912 112 
Wichita D. B. Co.... 12 ee 
a Ostertag Co. .. 70 
Wie EE ic occice 112 
ah B.. Pkg. Co. 4 
Pioneer Cattle Co.... 38 
Keefe Pkg. Co....... 99 
WN dtineeeequesa 2,485 1,086 


Not including 23 cattle, 
bought direct. 


DENVER. 
Cattle. Calves. 
Armour and Company 755 77 
Swift & Company... 627 203 
Cudahy Pkg. Co..... 538 56 
Others yews 1,598 143 
oo eee 3, 518 479 
FORT WORTH. 
Cattle. Calves. 
Armour and Company 1,959 938 
Swift & Company.... 1,474 800 
Blue Bonnet Pkg. Co. 116 20 
Clty Phe. Os... ccc 17 32 
Rosenthal P kg. Co. a ween 
BED  aadecvescuns K 156 1,790 
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2,681 


Hogs. 
1,686 
1,469 
1,244 
1,444 


5,843 


Hogs. 
2,544 
2,626 


20,569 cattle; 4,755 calves; 57,127 hogs; 


Sheep. 
10,499 
7,509 

7,71: 
3 





38,029 


Sheep. 





Greater 


Lewis 


Omaha 
132; South Omaha Pkg. 
23; Lincoln Pkg. Co., 


hogs; 


Sheep. 








*" 332 
583 
8,622 
29,979 


Sheep. 
16,281 
7,895 
464 


24,640 


Sheep. 





Sheep. 
749 
965 

2 
1, 716 
bought 


Sheep. 
3,584 
15 


~ 8,599 


28 calves and 1,684 hogs 


Sheep. 
6,351 
7.744 

301 





119,824 


Sheep. 
3,509 
3,595 





7,105 

















MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,861 4,619 8,345 1,586 
Armour and Company 736 2,384 .....  seees 
BRIPPCTS wccccccsces 239 43 83 240 
GEG svccccccesccs 985 970 88 605 
MGMT - Sscviecivieeas 3,821 8,016 8,516 2,431 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and eed 2,240 3,155 17,275 5,360 
Cudahy Pkg. Co. . 753 oo 1,284 
Rifkin Pkg. Co. 717 De sepes 20000 
Swift & Company... we : 8,783 3,886 8,650 
United Pkg. Co..... 1,913 396 cous 
GD  osdeeveresics 2,201 2,037 oe 
Tete) ccccvecceces 11,607 10,823 35,941 15,294 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,595 422 9,093 334 
Armour and Company 789 125 1193 caves 
Hilgemeier Bros. >. ae ft ore 
Meier Pkg. Co....... 69 13  , ML 
Stark & Wetzel...... 169 39 323 
Wabnitz and Deters. 43 79 258 
Shippers ........ -- 2,418 1,475 16,508 
Others .. P ‘ 789 79 406 
Total ............ 5,877 2,282 29,738 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall & Meme... seces 35 151 
Ideal Pkg. Co....... 44 || OCL-eer 
E. Kahn's Sons Co... 551 32 543 
Lohrey Pkg. Co..... @ «stcee 2D  seess 
H. H. Meyer Pkg. Co. err a merry 
J. Schlachter ....... 103 151 15 
J. & F. Schroth P. Co. ieee — 
J. F. Stegner Co..... 277 212 2 
OD eaerecscicecis 213 90 ceece 
| ae 708 162 
Bn ae ae 2,527 1,526 15,612 873 


Not including 869 cattle, 26 calves 
bought direct, 


and 3,376 hogs 


RECAPITULATION.; 


CATTLE. 
Week Cor. 
ended Prev. week, 
Feb. 18. week. 1938. 
Chicago ...... . 29,569 21,231 40,874 
Kansas City .... 10,239 
CE seccapees 14,277 
East St. Louis. cf: 
St. Joseph ‘ 
Sioux City ...... 
Oklahoma City 
Wichita .... 


Denver ..... 
St. Paul ... 
Milwaukee . 
Indianapolis 
Cincinnati . 
Ft. Worth . 





OND cc tad toat 112,542 101,993 130,601 


*Cattle and calves. 


CROPS 6.55 si00 
Kansas City 
Omaha ..... 
East St. 
St. Joseph ..... 
Sioux City ..... 
Oklahoma City . 
Wichita 

Denver , 

St. Paul .... 
Milwaukee 


63 3 id 














21, ‘040 
6,031 


Indianapolis 24, 003 

Cincinnati 13, 45¢€ 

Ft. Worth 5, 946 
OC er 2 214, 610 


Chicago ....... 
Kansas City ... 
er 
East St. Louis.... 
St. Joseph ...... 
Siews CH .ccccces 
Oklahoma City 
Wichita 
Denver 
St. Paul .. 
Milwaukee 
Indianapolis 
eee cnet 
Eee 


40,498 
32 





238, 766 


Total 
+Not including directs. 


164,455 


PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended February 17: 


Cattle. Calves. Hogs. Sheep. 

Los Angeles .........4,906 991 1,747 2,356 
San Francisco .. 1,375 60 2,200 1,875 
PONE Socesecicvse 1,785 185 2,865 2,340 
The 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 




















tRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 13....... 10,134 1,619 18,110 15,886 
Taee., TER. 14. 62002 6,199 1,288 16,799 7,060 
Wes BO Bie ccccss 8,402 1,181 17,233 7,129 
Thurs., Feb. 16... 4,503 1,2 15,066 14,393 
_. }: Se . 1,052 295 11,195 11,543 
Sat., Feb. 18........ 100 «oe 3,500 2,000 
*Total this week....30,390 5,587 81,903 58,011 
Previous week ...... 30,714 6,307 67,644 57,587 
ear 41,6 6,417 82,227 55,097 
Two years ago peueewe 37,505 6,850 97,773 48,326 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep 
Mon., Feb. 13....... 2,753 91 4,369 4,652 
Tues., Feb. 14. 1,933 89 3,834 2,542 
Wed., Feb. 15.. aioe 2,253 18 2,545 962 
Thurs., Feb. 16..... 1,203 ere 2,982 4,929 
Fri., Feb. eer 564 13 4,413 1,844 
Sat., Feb. 18..... 100 100 500 
Total this week..... 8,806 211 17,243 15,42! 
Previous week 5 499 14,809 14,219 
TORE AGO cccvccccses 2,4: 816 20,886 12,013 





Two years ago 661 11,713 8,147 
+All receipts include nee. 
*Including 203 cattle, 722 calves, 24,575 hogs and 
6,151 sheep direct to packers from other points. 
FEBRUARY AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





—February— -——Year 
1939. 1938. 1939. 1938. 
Cattle ..... ; 76,151 96,835 227,333 283,889 
Calves . ...se. 14,548 16,138 40,339 42,667 
Hogs .. 94,512 220,298 679,168 800,627 
Sheep 150,406 398,751 434,788 





WEEKLY AVERAGE PRICE OF LIVESTOCK. 














Cattle. Hogs. Sheep. Lambs. 

Week ended Feb. 18..$10.20 $ 7.85 $4.85 

Previous week ....... 10.20 7.65 4.65 

1938 .. ‘ wa 7.80 8.20 3.75 

err 10. 10 =5.75 

1936 ... P cis ae 10.60 4.75 

Rab tre. 080 .. 10.45 8.75 4.35 

) ere rere 5.50 4.45 4.50 

Av. 1934-1938 ...... $8.50 $8.40 $4.75 

SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Feb. 18. ...... 21,584 64,660 42,582 
Previous week ae p 71 52,807 43,181 
1938 . 61,025 45,217 
1937 5,740 39,696 
ar : . 64,838 23,578 
BOD wivese ceca aveeseeess 62,941 64,171 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices 

rec’d. Ibs. Top. 
*Week ended Feb. 18.. 81,900 254 $ 8.35 $ 7.85 
Previous week ....... 67,644 249 8.25 7.65 
ae 250 9.20 8.20 
1937 ... 3 236 10.40 10.10 
1936 . . 77,796 234 11.20 10.60 
1935 .. ‘ rete 75,567 230 9.10 8.75 
Be «caweses ane 147,841 226 4.75 4.45 
Av. 1934-1938 ...... 96,200 235 $8.95 $8.40 


*Receipts and average weight for week ending 
Feb. 18, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Feb. 17, 1939: 


Week ending Feb. 17, 1939... wovsnes Oe 
Previous week ..... : ...- 68,819 
Year ago pekiateréers Saal errr 
BE Baseeui edae cba dneessnccaeedeeeeuseeee 103,632 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, February 23. 


Week ended Prev. 

Feb. 23. week. 

Packers’ purchases .. 39,355 
Shippers’ purchases 15,948 
Total 55,303 





NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market week ended Febru- 
ary 18: 


Cattle. Calves. Hogs.* Sheep. 

Salable receipts ..... 1,467 879 431 475 
Total, including 

GHOCUE cesercecsss 6,354 9,538 24,553 39,512 

Previous week ...... 1,176 =1,288 377 =1,285 

Two weeks ago...... 1,511 1,273 200 716 


*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended February 18, 1939. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 
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CATTLE. NEW YORK. PHILA. BOSTON. 
Week prev, oot. STEERS, carcass Week ending February 18, 1939............ 9,502 2811 2,635 
Feb. 18. week. 1938. WO EN a odatetusbkadsadwuceuesiones 8,690%% 2,239 2,543 
an 21,576 21,231 28,589 ee ee ere 9,042 2,639 2,447 
Kansas City 12,411 13,396 13,933 ee . 
Omaha® .... 13,699 14,083 14,551 COWS, carcass Week ending February 18, 1939............ 1,762 1,390 2,787 
East St. Louis 7,921 8,289 8,523 Re I aa caNaawaccueesbeaie kosnesa 1,692 1,346 3,164 
i ER — 4,625 4,053 4,671 . eon « « < 
Sioux City ........ ’  6'367 5475 7'337 CRS SSE DURE GG. oc ccccscecsccgoess oye 1,32. 1,52 2,992 
hen Bacecexss>> ee red Hyd bye BULLS, carcass Week ending February 18, 1939........ gat 313 424 0 
‘ort OPER ....... .. 5,546 5, 3, ee 7 ms 
Philadelphia ............ 1'798 1775 2'346 PE ED Wiesaddcvnsrcsybaesicesiviceds 314 475 7 
eee Sr ee 1,595 1,401 2,170 Same week year ago.......... prlteresa sie a 235 397 32 
New York & Jersey Cit 8,636 8,027 9,69 h . = . os . 
Gkndoms Chy* ....... ia | yt VEAL, carcass Week ending February 18, 1939............ 12,815 1,657 686 
Cincinnati ............. 3,005 2,791 8,058 Re EE, sa cui uwidnis sane sacoasteaees 9,457 1,611 589 
Denver ..... er 3,585 4,127 s >» we " r Os 2° 
ge al ee 9°406 8°789 11/308 ame week year ago......... pee e-ace Visine oie 5,931 2,214 748 
Milwaukee ..... sencamasce:. ee 3,122 3,586 LAMB, carcass Week ending February 18, 1939........ 40,419 13,525 16,853 
WN ori Sdcnctax sats 112,626 110,948 125,842 Me sa se aypn Renee races sat eeelet es Ese pnd are ae 
Siti ti eal enliven: rr rere 43,146 16,712 15,972 
MUTTON, carcass Week ending February 18, 1939.......... 3,107 798 675 
HOGS. . WOE SN inc ae be hwkde used minowneaees 2,351 764 494 
OCHICRSO <2 .cc000. 67,36 Ss » week ve 7 
Kansas City ; 21485 is Same week year ago..... a ee 4,004 889 765 
Omaha e eneeaes PORK CUTS, Ibs. Week ending February 18, 1939...... 2,095,621 264,158 236,762 
East St. Louis.. a . oR 7 4 
ik 6.566 Week previous ..... 267,887 304,961 
Sioux City ... 18,841 Same week year ago 430,262 336,665 
oon BEEF CUTS, Ibs. Week ending February 18, 1939..... .... 517,009 
Philadelphia ........... EE CE 6G sin. we caeidesionescsisgane | ree ree 
I itis awindceve'ene Same week YeRF GGO......cccccses ae: 0  Geteuas 
New York & Jersey City 
Oklahoma City .. 
Cincinnati ; LOCAL SLAUGHTERS. 
DONVEE .cceess ar 5,603 4 CATTLE, head Week ending February 18, 1939....... 8,636 1,798 
Oe, BE seeec as 10,609 35,291 . . ann mt 
Milwaukee . : 81498 6011 We CI Ginn eons i s550 eses:0%8 ews 8,027 1,775 
- - - UNG: WOE FONE Os os vc0d0cwewe cect ns vier 9,697 2,346 
BEE hc bctecscesenesen 359,997 316,319 309,520 ‘ ‘ 
nes evens Semren , CALVES, head Week ending February 18, 1939..... .. 12,171 2,360 
SHEEP. WOE DTN dacdie ste teeeseccsieeesi : 13,175 2,618 
Chicamot ..006.. 39,929 40,498 48,056 BAUS WHEE FONE Biever vewesesesvoccicsss 11,160 3,506 
‘ansas City .. 20,632 22,359 x % s 
, nella iN 362 19.671 HOGS, head Week ending February 18, 1939......... .. 46,475 18,530 
East St. Louis 5,330 9,944 Wy BIG onde baciee0dc08sses ciccss Sauna 18,246 
St. Joseph ... 16,616 Ss > wee -” 2 99On 7 
ig lll 8'730 UNS WOE FORP OHSe cc swcceesvwssss a 17,402 
Wichita ...... 3,987 SHEEP, head Week ending February 18, 193' 63,686 2,335 
: ; 5 ARe 
Fort Worth ... 5,82 on ee ee Se eee eee .. 61,888 a 
Philadelphia weenie 2,675 si ss a 
Indianapolis ............. 1,960 Same week year AZO........ceeeeereeveves 68,590 1) 
ne EE aauataad City ey Country dressed product at New York totaled 4,875 veal, 36 hogs and 284 lambs. Previous week 
Chaétnants : 1456 5,546 veal, 3 hogs and 227 lambs in addition to that shown above. 
DONTE ccc 6,683 j 
St. Paul ........ 10,160 12,575 
Milwaukee ... 987 1,660 
TOR cocccsvoveceececs 26 207,448 245,392 





tNot including directs. 


RECEIPTS AT CHIEF CENTERS 


Receipts for the week ended February 
18, 1939: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 18 155,000 347,000 288,000 
Previous week . 156,000 289,000 256,000 
es : 168,000 322,000 291,000 








1937 ... 180,000 x ,000 $279,000 
FEE sweeceencccscvaessen 191,000 356,000 248,000 
At 11 markets: Hogs. 
Week ended Feb. 18 276,000 
Previous week .. 219,000 
1938 . sac ° 272,000 

Be oe wees 314,000 
1936... : ‘ . .289,000 

EE weeC.cccceeeesevanes teense eeeeneere 260,000 

At 7 markets: Cattle. Hogs. Sheep. 


108,000 245,000 205,000 


Week ended Feb. 18. 
‘ 120,000 186,000 154,000 


Previous week 


ee 121,000 226,000 178,000 
ae 113,000 264,000 156,000 
ee = 128,000 252,000 169,000 
DEED cecveseccesdcccevees 121,000 229,000 202,000 


U. S. INSPECTED HOG KILL 
At 8 points week ended February 17: 











Week Cor. 
ended Prev. week, 

Feb. 17. week. 1938. 
ES ne ae 68,319 71,792 
Kansas City, Kansas..... 21,435 19,909 18,367 
EE hiv'e-:h:0:56:640'0,.0080 9 24,519 19,767 19,122 
St. Louis & East St. Louis 47,424 44,436 40,674 
Sioux City ...... 25,949 14,690 18,841 
Tie MME sicicvececoveee 7,110 5,306 6,566 
BE. PARE ove vccccccecesece 40,609 35,291 24,632 
N. Y., Newark and J. C.. 44,655 41,285 40,664 
WE sede ssnweccenssay 274,068 244,003 240,658 


CANADIAN LIVESTOCK PRICES 











STEERS. 
Week Same 
ended Last week 
Top Prices Feb. 16. week, 1938. 
[ere $ 7.50 $ 6.25 
Montreal ... oe ae 8.00 6.25 
Winnipeg .. 7.25 6.75 5.50 
COMMRET coc cuce aca ” 6.00 4.50 
Edmonton ....... 6.00 4.50 
Prince Albert 5.25 oes 
Moose Jaw ... 6.00 4.75 
Saskatoon ... *s 6.00 4.75 
Regina ...... wenaeee), Saat 5.75 coe 
rere rr 6.25 6.25 cove 
VEAL CALVES. 
I $11.00 $11.00 $10.75 
Montreal ... : secs See 11.00 10.50 
Winnipeg 10.00 9.50 9.00 
SO rer cee 8.00 8.00 
Edmonton ....... Janes a, Ge 7.50 8.00 
Prince Albert .......... 6.00 oone 5.00 
Moose Jaw ..... ea 6.25 7.00 7.00 
Ee 8.50 7.50 
BORE eee ee 8.50 8.50 . 
VQNCOUVEP ...ccoccccces 6.25 7.50 ° 
BACON HOGS, 
ee .---$ 9.35 $ 9.00 $ 9.40 
WENGE cewescscccscce Wa 9.50 9.50 
Winnipeg’ ..... ‘neice ee 9.00 8.60 
EE oie lao wiewivickan 8.75 8.65 8.50 
Edmonton ............ . 8.75 8.20 8.35 
Prince Albert ....... . 8.75 8.35 
NS err 8.85 8.85 8.45 
DOUGOOE. 6:04 00:00:46: 804:9 6% 8.75 8.75 8.35 
PED S.ctecceneseceneee 8.85 8.85 eoee 
VANCouver .....ceseeeee 8.85 9.00 


1 Montreal and Winnipeg hogs sold on a “‘F. & 
W.”’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 


ee ...--8 9.00 $ 8.75 $ 8.50 
Serer er 8.50 8.50 8.00 
Li) eS 8.00 7.75 7.50 
er oce Cn 7.00 6.35 
eee ee 7.00 7.25 6.75 
Prince Albert . oe seee os 6.50 
Moose Jaw ... i224 5ae. (em cove 6.50 
BASUBCOOR ccccccscccwere gases 7.25 eces 
VRGONUEE: v0.00 cc ccesees 7.25 e oeee 
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DENVER SHOW SALES 


Packers paid strong prices for prize 
meat animals at the National Western 
Livestock Show at Denver which closed 
on February 4. The grand champion 
load of cattle, 979-lb. Aberdeen-Angus 
steers, sold to Lindner Packing Co., 
Denver, at $17.50 per cwt. The reserve 
grand champion load, Herefords, was 
bought by Nuckolls Packing Co., Pu- 
eblo, at $14.75 per cwt. Grand champion 
steer of the show, a 1050-lb. Angus, 
was bought by Capitol Packing Co., 
Denver, for Safeway Stores at 68c per 
lb.; the grand champion barrow went to 
Swift & Company at 75c per lb. and the 
reserve champion to the same company 
at 52%c per lb. The grand champion 
carload of fat hogs was bought by Pep- 
per Packing & Provision Co., Denver, 
for the Manhattan restaurant. The 
grand champion lamb of the show, an 
80-lb. Southdown, was sold for $1.13 per 
pound. 

The outstanding sale among breed- 
ing cattle was that of a Hereford bull, 
Colorado Domino 697th, at $4,500. 

Confidence of cattle feeders in the 
future was reflected in the sale of feed- 
ers exhibited at the show, the 10 top 
loads bringing $16.76 per cwt., the first 
ten loads of yearlings averaging $11.17 
per cwt., and 65 cars of non-prize feeder 
calves and yearlings at $11.40 per cwt. 
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Splashproof motor 
typical of sizes 15 
hp and smaller 





Splashproof motor 
typical of sizes 15 






| peer pronto designed for dairy products 
and meat packing industries, as well as for 
canneries, breweries, and distilleries, the G-E 
splashproof motor is compact, good-looking, de- 
pendable, and thoroughly protected from splash- 


ing or dripping liquids. 


This motor is easy to disassemble for inspection 
if need should arise. From its one-piece end shields 
to its four-way, roomy conduit box, the design is 


aan 


FEATURES OF SPLASH- 
PROOF MOTORS 


1. Cast-iron end shields 
and malleable or cast end 
frames. a 


2. Conduit, box can be 
assembled in any of four 
positions. 


3. Bearings can be cleaned 


and greased while motor is 
running. 


4. Rust-resisting priming 
coat protects cover. 


5. Double end ventilation 
results in low velocity venti- 
lation. 


| 


5 


simple, and the con- 
struction is conspicu- 
ously strong. 


Splashproof motors 
are available from 
G-E warehouse stocks 
in a wide range of 
sizes and standard 
modifications, includ- 
ing fractional horse- 
power ratings and 
gear-motor types for 
low-speed drives. 


YOU ASSURE DEPEND- 
ABILITY WHEN YOU 


Specify G-E 


GENERAL ({5) ELECTRIC 














HERE’S THE SLICER YOU NEED 


The sturdy new U. S. Model 150-B with Continuous Feed 
slices at the rate of approximately 50 slices a minute. Takes 
slabs up to 24” long without readjusting. Slices and shingles 
one slab or slices and stacks two or three slabs at the same time. 

Also, accommodates dried beef and boneless ham, as it is 
adjustable to slice any one of 20 different thicknesses, from 
¥;4” to %«”. Machine and Conveyor are 100” long, 4034” wide. 
Weight, 395 pounds. Table, 115 pounds. 

The 150-B insures high efficiency at low cost, greater pro- 
duction per worker, improved yield and profit. 


Investigate this Modern Slicer. 
Ask for Descriptive Circular. 


U. S. SLICING MACHINE CO. 
Originators and Builders of Slicers for More than 40 Years. 
La Porte, Ind. 


SALES AND SERVICE EVERYWHERE 




































CANS 


for Added Beauty 


Heekin Lithographed metal 
containers are outstanding for 
true color reproduction and beauty 
... they give your product a QUAL- 
ITY atmosphere. Heekin has served 
packers with lithographed cans for every 
requirement. Let us assist you in making 
your present container more beautiful. . . 
more attractive. Write for information. 


THE HEEKIN CAN CoO. 


CINCINNATI + OHIO 
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Meat Packing 40 Years Ago 
(From The National Provisioner, Feb. 25, 1899.) 


Dubuque Packing Co., Dubuque, Ia., 
was incorporated to do a general meat 
and packinghouse business, with a capi- 
tal stock of $30,000. Incorporators were 
Christian Schmitt, James Beach and 
E. B. Beach. 


Hogs packed at Chicago from the be- 
ginning of the winter packing season 
November 1, 1898, to February 15, 1899, 
totaled 3,020,000 head compared with 
2,405,000 head in the like period a year 
earlier. The next highest number was 
packed at Kansas City, totaling 1,100,- 
000 head for the period compared with 
1,140,000 a year earlier. 

Robert Elliot, Milwaukee, Wis., pur- 
chased the La Crosse Packing & Pro- 
vision Co. at Medary, Wis., at a re- 
ported price of $12,500. The plant, built 
in 1889, was said to have cost $125,000. 

The Swarzschild & Sulzberger Beef 
Co. of Cleveland, O., was incorporated 
with a capital stock of $5,000 by John 
A. Howard, John S. Colwell, Arthur J. 
Birdseye, William B. Fox and Robert 
Scannel. 

Fire in Haymarket Square, Chicago, 
damaged Arnold Bros. plant to the ex- 
tent of $10,000. 


Meat Packing 25 Years Ago 

(From The National Provisioner, Feb. 28, 1914.) 

Beef imports at New York during 
the week ended February 21, 1914, 
totaled 17,118 quarters. Of this, 13,792 
quarters of chilled beef arrived direct 
from the Argentine and 3,326 quarters 
via Liverpool. In the previous week 
imports totaled 23,298 quarters. 

Samuel W. Allerton, well known 
packer, stock yards owner and livestock 
producer, died at his winter home in 
Pasadena, Cal., on February 22, 1914, 
at the age of 86 years. He was one of 
the organizers of the Union Stock Yard 
& Transit Co., Chicago, in 1865, con- 
trolled the Pittsburgh Union Stock 
Yards, the Pittsburgh Packing & Pro- 
vision Co., and held large blocks of stock 
in the stock yards at Omaha, St. Louis, 
Philadelphia, Jersey City and Balti- 
more. He was one of the first men in 
the country to engage in the export of 
live cattle to England. In 1863, with 
other Chicago packers and _ business 
men, he incorporated the First National 
Bank of Chicago, of which he was a 
director at the time of his death. 

Moultrie Packing Co., Moultrie, Ga., 
announced that it would receive bids 
until March 10 for its new packing 
plant. 


United Home Dressed Meat Co., 


Altoona, Pa., was incorporated by F. X. 
Endress, P. Gutwald and C. G. Mattas. 


Evansville Packing Co., Evansville, 
Ind., prepared plans for extensive im- 
provements, including a modern hog 
killing plant with a capacity of 500 
hogs per day. 

Swift & Company approved plans for 
a new three-story branch house at Nash- 
ville, Tenn. 

Harry Boore, retired Chicago packer, 
was appointed provision inspector of 
the Chicago Board of Trade to fill the 
unexpired term of the late John A. 
Tobey. 


Chicago News of Today 


WILLIAM J. EDWARDS has been 
named general auditor for the Cudahy 
Packing Co. and has transferred his 
residence to Chicago. Mr. Edwards for 
the past 11 years has been chief auditor 
for the Philadelphia Reading Coal & 
Iron Co., Philadelphia, Pa. 

Max Stern, who until his retirement 
five years ago was vice president of 
H. Elkan & Co., dealers in hides, died 
at the Chicago Beach Hotel on Febru- 
ary 17. Mr. Stern was 86 years old. 


and DOWN th MEAT TRAIL 





HARRY NEWMAN, general manager 
of Farmers’ Markets, Sequim, Wash- 
ington, was a visitor in Chicago during 
the week. Mr. Newman visited the Chi- 
eago stock yards and looked up some 
of his acquaintances of 30 years ago. 
From Chicago he went to New York 
and Washington, visiting various other 
points in the East and contacting his 
many friends and acquaintances made 
during a lifetime spent in the meat 
industry. 

Vv. H. Munnecke, vice president P. 
Brennan Packing Co., received the con- 
gratulations of the trade on the promo- 
tion of his son, W. C. Munnecke, to the 
management of all branches of the 
manufacturing division of Marshall 
Field & Co. 

G. D. Fitch, hide sales representative, 
Wilson & Co., was confined to his home 
for a brief period early this week by a 
touch of influenza. After a speedy re- 
covery, he is back on the job. 

EDWARD H. OPPENHEIMER, Op- 
penheimer Casing Co., Chicago, just 
returned from a Carribean cruise with 
Mrs. Oppenheimer. During the course 
of his trip he stopped at Havana and 
visited a number of Cuban packing 
houses. 


NICK BEUCHER, well-known calf 





FRANKS FRESH FROM THE COOKER 


This photograph, taken in the sausage department of the Dudley Street plant of 
Abraham Bros. Co., Memphis, Tenn., is unusual in that the photographer succeeded 
in capturing action and securing a good likeness of the product under very difficult 
conditions. It was taken to illustrate an article in ‘“Abros Meat Market,” publication 
issued by Abraham Bros. Co., for its dealers in Tennessee, Arkansas and Mississippi. 
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Watch the night crowds, USE OUR 


after theatre or party, CHILI 


trooping in for Hot 
TAMALES POWDER 


In this zippy, restful Chili spe- 
a Sees See eee ne TAMALE FLAVOR 


cialty there’s all-year-round 
profit. Be sure to include it —— 
with your sausage line. 

Made usually in 2 and 8 oz. Cerone 
sizes, wrapped in parchment or are time-tested - 
corn husk. Distributed thru your 
regular marketing channels fresh 
daily same as sausage items. 
Also sold on “Chili Carts’ in 
theatre and concession districts. 
Our Chili Powders are used 
extensively by I. A. M. P. 
members. 


your assurance of 

that true “Tamale” 
flavor so vital for 
successful sales. 


Formulas and samples 
on request. 





’ oe 
Chili Pow ders 


K Special: X5: 
| Mexican: 


No. 1 Mexican: 


S  Biti 3 a : 
SS: CS: 
Fey. Mexican: 


No. 1 Mexican: 












go, Ill, 520 N. Michigan Ave. 


ad 


"QUA 


ib Lolet 


ON PARADE 


Peacock Brand Casing Colors... 
clear, bright, attractive colors that 
are now available in new TABLET 
FORM! Effervescent-dissolving 
action spreads color quickly and 
evenly. They're easier to use and 
economical, too. One color tablet 
makes 125 gallons of cooking 
water. Write today for freesamples. 


WM. J. STANGE CO. 
2536-40 W. Monroe St., Chicago 
Western Branches: 923 E. 3rd St., Los Angeles, 1250 


Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 


Pop Sette gees 


LITY 





bs 
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Use NEVERFAIL 


“The Man You Know” THE’ PERFECT CURE 
for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 





H. J. MAYER & SONS CO. 


> 
2 


cy 








> C-D GRINDER PLATES 


~ AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C. D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 


NOW is the time— 


There’s no longer “plenty of time” to prepare for 
the Easter Ham rush! Take stock of your Easter 
stockinette requirements today and order from 


Loaber- 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 




















F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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skin collector, has returned with Mrs. 
Beucher from a sojourn in Florida and 
Cuba. 


New York News Notes 


E. H. BRANDING, hotel and rest- 
aurant department, Wilson & Co., Chi- 
cago, was a visitor to New York last 
week. 

J. C. Ferguson, manager, Swift & 
Company, Newark, N. J., and his 
brother C. S. Ferguson, branch house 
sales, central office, New York, have 
just returned from a vacation at St. 
Petersburg, Fla. 

J. A. ROBINSON, manager, Swift & 
Company’s Gansevoort market, is spend- 
ing a few weeks in Florida. 

Kingan & Co. held its annual general 
sales meeting at the hotel Governor 
Clinton, New York, on February 16, 
and discussed the 1939 program cover- 
ing sales activities with particular em- 
phasis on smoked meats and canned 
meat products. Representatives of the 
company in New Jersey, metropolitan 
New York, and as far south as Balti- 
more attended. From Indianapolis came 
HOWARD GREER, vice president; H. 
P. WETSELL, vice president and gen- 
eral sales manager; J. H. COPELAND, 
manager, car route sales department; 
JOHN G. KINGHAN, director of pub- 
licity; H. H. FERGUSON, assistant 
general sales manager, and D. J. Mc- 
VEY, sales manager, canned meats divi- 
sion. ELMER L. CLINE, New York 
advertising counsellor to Kingan & Co., 
also was present as was EDWARD F. 
JACKSON, manager, Kingan Provi- 
sion Co., New York. 

Trunz Pork Stores, Inc. held its an- 
nual ball at Schwaben Hall, Brooklyn, 
on February 15, with attendance of 
more than 1,300. Two orchestras fur- 
nished continuous dance music. This 
was the seventeenth annual affair of 
the Trunz Employes’ Welfare Associa- 
tion, proceeds from which are applied to 
sick and death funds. 


Plant of C. Waldeck, Inc., large han- 
dlers of plates and briskets, has been 
moved from 17 Gansevoort st. to 84 
Gansevoort st., Manhattan. The com- 
pany has specialized in packing beef 
cuts for over a quarter of a century. 

The combined Brooklyn-Jamaica- 
South Brooklyn branch, National Retail 
Meat Dealers’ Association, celebrated 
its tenth anniversary with a dinner 
dance at the hotel St. George, Brooklyn, 
on February 5. 


Countrywide News Notes 


One hundred and fifty foremen and 
heads of various departments of the 
Kansas City plant of Armour and Com- 
pany gathered recently at the Phillips 
Hotel in a farewell party for William B. 
McElroy, superintendent, who has been 
transferred to the superintendency of 
the company’s plant at Hamilton, On- 
tario. Mr. McElroy is being succeeded 
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GATHERED FROM FOUR COUNTRIES 


Several parts of the world are represented in this group gathered at the plant of 

J. M. Schneider Limited, Kitchener, Ont., Can., recently. Left to right are: BE. H. 

Bull of the Schneider staff at Kitchener; L. W. Pfaelzer, Independent Casing Co., 

Chicago; W. H. Perinchief, Hamilton, Bermuda; Fred H. Schneider, general 

manager, J. M. Schneider Limited; and M. C. Thomson, Sheed Thomson Limited, 
London, Eng. 


at Kansas City by Charles J. Wacker, 
former superintendent of the Jacob E. 
Decker & Son plant at Mason City, Ia. 


Mrs. August Luer, wife of the presi- 
dent of the Luer Packing & Ice Co., 
Alton, Ill., died at her home in that city 
on February 9 at the age of 80 years, 
following a long illness. Mrs. Luer was 
one of the genial visitors at packers’ 
conventions where she made many 
friends who regret to learn of her pass- 
ing. In addition to her husband she is 
survived by two sons connected with the 
company, H. F. Luer, vice president, 
and Carl A. Luer, general manager. 

AARON NEWHOPF, president, Lewis 
Newhof & Son, Albany, N. Y., is vaca- 
tioning in Miami, Fla., where he will 
remain until the middle of March. While 
enjoying the Florida sunshine and deep 
sea fishing, Mr. Newhof keeps an eye 
on business from day to day. 


McALESTER PACKING PLANT, 
INC., has been launched at McAlester, 
Okla., with initial capital of $25,000 by 
Frank Vaughn, H. H. Sherrill and L. M. 
Kimmel. 


T. E. GOOD was re-elected president 
of the Saint Paul Union Stock Yards 
Co., Saint Paul, Minn., at a recent meet- 
ing of the board of directors. C. F. Top- 
ping was elected vice president; A. L. 
Olson, secretary-treasurer; J. J. O’Con- 
nell, assistant treasurer and L. J. An- 
derson, assistant secretary. 


R. J. Williams has been appointed 
advertising and promotion manager for 
the Godley Bros.’ Stockyard, Charlotte, 
N. C., one of the largest in the South. 

A purse containing 75 new silver dol- 
lars was the appropriate gift presented 
to Fred Patterson, veteran cattle buyer 
for the Superior Packing Co., St. Paul, 
Minn., at a Valentine party held in 
honor of his 75th birthday at the St. 
Paul Athletic club. Walter A. Williams, 
supervisor for the federal packers and 
stockyards administration at St. Paul, 
acted as master of ceremonies at the 
party, which was attended by many of 
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Mr. Patterson’s colleagues on the mar- 
ket. 

The Albany, N. Y., office of Swift & 
Company has been transferred to Syra- 
cuse, N. Y., which has been made the 
headquarters of an enlarged district 
covering upstate New York. Edward 
K. Rooney, former district manager at 
Albany, heads the-new office. The com- 
pany’s wholesale branch at Albany is 
not affected by the change. 

W. L. BLIZZARD, well known live- 
stock judge, who has been in charge of 
the breeding and feeding of many grand 
champion steers shown by Oklahoma 
A. & M. College, has been named dean 
of the school of agriculture at the Okla- 
homa college and director of the Okla- 
homa agricultural experiment station. 


Pacific Coast Notes 


CARL WITT has returned as sau- 
sage foreman at the Standard Packing 
Co., Los Angeles, Calif., replacing Ed 
Peterson. 

The John Neumeister Co., 2136 E. 
Florence st., Huntington Park, Calif., 
has gone into the hands of a receiver. 

It is reported that Woodward & Ben- 
nett will remodel the building now oc- 
cupied by Cornelius Packing Co. in the 
Vernon district of Los Angeles, Calif., 
and will conduct a general packing and 
sausage business there. Cornelius Bros. 
Packing Co. will occupy their new and 
modern plant about April 1. 

E. MASHLER, owner of Mashler 
Meat & Provision Co., Los Angeles, 
Calif., is back on the job after recover- 
ing from a serious automobile accident. 


San Antonio Meat Co., Pomona, Calif., 
will operate under California state in- 
spection in the future instead of U. S. 
government inspection. 

Bridgford Meat Co., San Diego, 
Calif., is planning to manufacture a 
complete line of smoked meats. 
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STREAM POLLUTION CONTROL 


A central technical agency to promote 
and coordinate education, research and 
enforcement in stream pollution control 
was recommended to Congress last week 
by President Roosevelt. He declared 
such a program should be supplemented 
by a system of federal grants in aid and 
loans organized to fit in with use and 
control of water resources and the fed- 
eral public works program. 

The President said that he was in 
accord with the bill passed last year 
but had vetoed it because it did not pro- 
vide for incorporating appropriations 
in the regular budget. With his message 
he transmitted to Congress the report 
of the National Resources Committee on 
“Water Pollution in the United States.” 
In this report the committee estimated 
that approximately two billion dollars 
might be required over 10 to 20 years 
to construct needed works, with primary 
responsibility for them resting on 
municipal governments and industry. 

Several bills dealing with control of 
stream pollution have been introduced 
during the present session of Congress 
(see THE NATIONAL PROVISIONER of 
January 21, page 17). 

The Barkley bill (S 685) is a recent 
proposal and is similar to the measure 
passed last year except that it meets the 
President’s budget objections. It con- 
tains no penalties or prohibitions on per- 
mitting polluting material to reach 
navigable streams and in this respect 
is similar to the Parsons and Spence 
bills in the House. 


The Bland bill would direct the Public 
Health Service to classify navigable 
waters into sanitary districts and es- 
tablish purity standards and minimum 
requirements for treating material dis- 
charged into such waters. The Mundt 
bill (HR 4170) introduced last week 
would allow the Chief of Engineers to 
establish requirements for treatment of 
polluting materials and encourage uni- 
form state laws on stream pollution. 


STUDY PERSONNEL PROBLEMS 


At a conference of the personnel di- 
vision of the American Management 
Association, held in Chicago on Febru- 
ary 15, 16 and 17, 1939, best methods of 
putting industrial relations policies to 
work was the major subject of discus- 
sion. Three main topics were consid- 
ered: Industrial relations problems cre- 
ated by recent legislation; company per- 
sonnel administration; and collective 
bargaining. 

Company personnel administration 
discussions covered principles of job 
rating; standards of executive perform- 
ance and group medicine. Delegates in- 
quired into advantages and disadvan- 
tages of employers dealing with labor 
through industry associations and into 
the British and Swedishsystems of hand- 
ling this problem. Other subjects in- 
cluded principles of job rating, merit 
rating, regularization of employment, 
standards of executive performance and 
getting management policies in force. 
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JANUARY FRESH MEAT PRICES 


CHICAGO 


Wholesale fresh meat prices for Jan- 
uary, 1939, with comparisons: 


BEEF. 
Jan., Dec., Jan., 
1939. 1938. 1938. 
Steer— 

Choice, 400-500 Ibs......... $17.56 $17.25 $13.85 
oe. ea 17.56 17.25 14.01 
600-700 Ibs. ........ - 17.5 17.25 14.69 
700-800 Ibs. . 17.56 17.25 15.01 





Good, 409-500 I 
500-690 Ibs. . 


600-70) Ibs. 15.62 15.15 13.28 
8. 5. 
Medium, 400-600 lbs 14.07 13.52 66 
7 B cevces 14.07 13.52 12.3 
Common, 400-600 lbs...... 12.99 12.50 11.08 
Cow—All weights— 

MED. dcccctvshetesscatee ausace. aates “caves 
ME sécteenes-evwenervees 12.39 11.69 11.48 
pO PPR errr 11.75 11.04 10.82 
CON. Secssctoeseieesas 11.24 10.47 10.20 


VEAL CARCASSES. 
Veal—All weights— 


MIEN csr’ aciae dccotpmeaieae 15.75 15.17 15.81 

eer 14.24 13.51 14.70 

BEE a cndscevecsecaues 12.98 11.92 13.30 

ED. 608s eae tevecseks 11.84 10.63 11.40 
Calf—All weights— 

CIEE cere Kdcdccccsencdse eneee eeeee eee 

BE agsisccnewencuntes ven 13.50 12.50 13.00 

PEED bv escceveczcnecetes 12.50 11.55 11.75 

ED. 5:6.c6c4nscenbewane 11.50 10.60 10.90 

LAMB AND MUTTON 
Lamb— 

Choice, 38 lbs. down...... 18.10 17.11 16.45 
EE TL, Kaen cnc eee tee 17.85 17.11 16.02 
SE, \iearscocieecenes 16.92 16.16 15.15 

Good, 38 Ibs. dow 17.10 16.11 15.46 
39-45 lbs. .... 16.85 16.11 15.02 





46-66 Ibe. .......:- 
Medium, all weights. ; 
Common, all weights...... 

Mutton (ewe)—70 lbs. down— 


DNs derekeneruncvacdene 9.10 8.50 8.50 

DE. cececpasetevevess 8.06 7.50 7.50 

EE Vvctcehenwsveseus 6.99 6.50 6.50 

FRESH PORK. 
Hams, 10-14 Ibs. av......... 16.80 15.19 16.80 
Loins, 8-10 Ibs. av........... 14.76 14.28 15.45 

DO ON err ree 14.10 13.96 14.78 

> 2 Aa 13.16 13.33 13.91 

eee 12.97 12.99 13.10 
Shoulders, N. Y. style— 

Skinned, 8-12 Ibs. av...... 12.60 12.35 12.97 
Piewies, SE TS. Bieccccccce escce coece cocce 
Butts, Boston style— 

$B WBS. BV occcccccsscecess 14.61 14.02 14.45 
Spareribs (half sheet)...... 11.50 12.39 11.86 


NEW YORK 


Wholesale fresh meat prices for Jan- 
uary, 1939, with comparisons: 





BEEF. 
Jan., Dec., Jan., 
1939. 1938. 1938. 
Steer— 

Choice, 400-500 Ibs........ $18.49 $17.60 $14.08 
500-600 Ibs. ............ 18.49 17.60 14. 
600-700 Ibs. q 17.60 14.70 
700-800 Ibs. 17.60 14.86 

Good, 400-500 lbs 15.81 12. 
500-600 Ibs. . 15.81 12.96 
600-700 Ibs. . 15.81 13.29 
700-800 Ibs. .. 15.81 13.52 

Medium, 400-600 Ib 14.02 11.64 

8. 14.02 11.94 

Common, 400-600 lbs 12.77 11.10 

Cow—All weights— 

BY ai d-ob-e0 ns ess6he este ween. - eee epee 

ME Cot Ge Seunarmeeteaane 13.56 12.36 1 

BL 5 ccciseaaameucounee 12.65 11.56 10.45 

WY. bv Kedcivvesovescun 11.81 10.48 

VEAL CARCASSES. 
Veal—All weights— 

REE Sc 5 ce sur eewews ciceue 16.28 

| EES a eee Se 16.06 14.62 16.46 

Medium ..... Pe. ae. ee 

re ee 12.92 11.38 12.85 

Calf—All weights— 

MN dca sida aes oom bere: Samat 

BE stu v'ckinae oc aavenveiaie 14.32 12.56 9 

BO re errr -- 13.16 11.50 2.75 

SEE cdnceseeneeenelon 12.15 10.52 

LAMB AND MUTTON. 
Lamb— 

Choice, 38 lbs. down....... 18.98 17.91 17.62 
Se BG cccveticctesesee 18.26 17.26 16.60 
4 err 17.35 16.66 15.45 


Good, 38 lbs. down........ 18.18 17.19 16.62 
39-45 Ibs. ° 
46-55 lbs. .... 
Medium, all weights 












Common, all weights...... 15.11 14.08 14.28 
Mutton (ewe)—70 lbs. down— 

GOD ccccccccsvcescecccees 10.72 9.02 9.85 

ae 9.56 8.02 8.82 

COMMON ccccccicccescevece 8.38 7.02 7.80 

FRESH PORK. 
Hams, 10-14 Ibs. av......... 18.61 17.74 19.28 
8-10 Ibs. av..... -.+- 15.44 14.91 16.02 
Be BD ceccccesss 14.99 14.66 15.50 
) Ibs. av 14.11 14.03 14.45 

OO a Ee 13.36 
Shoulders, N. Y. style— 

Skinned, 8-12 Ibs. av...... 14.14 13.90 14.28 
Pe Se BD encccnsss Seebe 8 asene “execs 
Butts, Boston style— 

4 eer 15.55 15.84 
Spareribs (half sheet)....... 12.96 14.12 13.18 





Included in the personnel of the Chi- 
cago conference committee of the Amer- 
ican Management Association are R. H. 
Cabell, president of Armour and Com- 
pany, and H. Harold Swift, vice presi- 
dent of Swift & Company. 


PACKER HOST TO PRODUCERS 


Members of the Vigo County Live- 
stock Improvement Committee were 
entertained at dinner recently by the 
Home Packing Co., Terre Haute, Ind. 
Plans were made for livestock improve- 
ment in the country. P. T. Brown, ani- 
mal husbandry specialist of Purdue 
University, was a speaker and stated 
that this was the first time in his live- 
stock committee work, throughout the 
state of Indiana, that a meat packer had 
acted as host for such a meeting. 


CHAIN STORE SALES 


Kroger Grocery & Baking Co. re- 
ported sales of $17,169,987 for the four 
weeks ended January 28, a decrease of 
4.4 per cent from the $17,965,634 re- 
ported for like period of 1938. 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 

NEW YORK. OHICAGO. 
















3S 5% ce cS co ce 
ss af Sa Ss SS S38 
Sh SS sh SS @ Cr 
a hn ho ho ie be ie bo i Lol 
Beef: 
Porterhouse steak .... .45 .41 .46 .44 .40 .42 
Sirloin steak ......... 40 «6.350 «1.41 .39 134 «137 
Round steak .......... .38 .84 .88 .84 .30 .838 
Rib roast, 1st 6 cuts.. .31 .30 .32 .80 .29 .32 
SIE WOE ci ccccsses « 24 .22 .23 .24 .22 .24 
re . 16 15 614 15 5 15 
Lamb: 
LOGS cccccccccssccce - 27 .26 .26 .20 26 
Bee GOMES on cccececes 40 88) 139 (42 36 
ee GUD cccccccccsce a 42 SE OS 32 
| ee reer ae 13 .13 4.13 «(£18 14 
Pork: 
Chops, center cuts 31.30 82 
Bacon, strips .. 37 36 
Bacon, sliced . .41 42 
Hams, whole ...... ‘ -29 29 
Picnics, smoked ...... . 20 .21 = 
eee oe: ae . 
Veal: 
Cutlets ...........0.. 44.45 46 141) 39.38 
Loin chops ... . 36 .88 .88 .86 .32 .33 
Rib chops .... 81 .82 .38 .31 .28 .29 
Stewing (breast) ..... cae oe ee ee ee 





Watch the Classified Advertisements 
page for bargains in equipment. 
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Progress in Packaging 


(Continued from page 11.) 


there is obviously a broad field of de- 
sign open for research and experimental 
work. It is easy enough to argue that 
you cannot and need not “prettify” a 
side of beef and dismiss the suggestion 
as overdoing a good thing. Still, pack- 
aging of bacon and ham with any more 
than a stamp would have been consid- 
ered ridiculously unnecessary at the 
turn of this century. 


Store Influence on Packages 


As packaging has improved, mer- 
chandising and retail store architecture 
and decoration have improved in like 
measure. 

“Even a superficial examination of 
retail meat stores and the large super- 
markets,” says Switzer, “indicates that 
progress in meat merchandising and 
display has only begun.” Windows and 
interiors of most food markets of today 
are clean and sanitary, but dramatic 
appeal of good showmanship hasn’t yet 
been developed to the high degree of 
the department store. Use of trans- 
parent all-glass refrigerators and more 
dramatic and efficient arrangement of 
departments, George Switzer points out, 
may be important developments of the 
future. This will bring a need for more 
and better packaging of meats, and 
something will eventually be done about 
a leg of lamb or a cut of steak or sirloin 
of beef, when it is continually in the 
public eye like a fish in a glass aquar- 
ium. 

It is almost trite to quote a phrase 
so often heard from housewife and retail 
man alike—“that’s a beautiful steak,” 
or turkey, chicken or lamb chop. It is 
beautiful, of course, because the re- 
tailer and the customer have used im- 
agination to bridge a gap between the 
raw material they see and the finished 
(cooked) product they expect. 


Using the Consumer's Imagination 


“In that phrase,” says George Swit- 
zer, “lies the answer to current and 
future developments in fresh meat and 
packed products.” The designer offers, 
not only his own imagination, but also 
an understanding of the consumer’s im- 
aginative processes. More effective 
packaging, and more packaging, of 
products now almost completely uniden- 
tified, and the design of more forcefully 
dramatic merchandising backgrounds 
for meat, are problems the industrial 
designer will solve in the very near 
future for progressive packers and re- 
tail distributors. 

“It was the designer,” says George 
Switzer, “who broke down packaging 
tradition and modernized traditional 
patterns 5 to 9 years ago. Now, he can 
create the delicately balanced parts of 
the improved merchandising that we 
should see in the field of meat packing 
and distribution within the coming few 
years. To do that successfully, the de- 
signer will be in contact with the prod- 
uct and the merchandising problems 
from beginning to end, and at all times.” 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on February 23, 1939. 


Fresh Beef 
STEERS, Choice?: 
400-500 Ibs, 


500-600 Ibs. 
600-700 Ibs. 


CHICAGO, 


SCARE C TODO MONS DEN $16.00@18.00 
Tee re ere 16.00@ 18.00 ° 
EPrrrit ee ere 16.50@ 18.50 $17. 


BOSTON, NEW YORK, PHILA. 


$17.50@19.00 __......... 
17.50@19.00 
0@ 19.00 17.50@19.00 





TUES <i-cincesewnveweelseven 16.50@ 18.50 17.50@ 19,00 Pe eee rrr 
STEERS, Good?: 

400-500 BG ake nip ms Save woheeee 2200 Dn ‘écchecumee dU. Ss ae 

TEN, 45:0:65: 6.40. 40 0.0, o0in aemieie 14.00@16.00  __................. 15.50@ 17.50 16.00@18.00 

CR, sn in scesesesetcceess 14.50@ 16.50 16.00@17.50 16.00@17.50 16.00@ 18.00 

WEE MT 6.06.04 co naoesen ooumen 14.50@16.50 16.00@17.50 WG.0O0@1IT.50 cae eeeeeee 
STEERS, Medium!: 

400-600 NR er era were 6! a ree 14.00@15.50 15.00@16.00 

EE. oc civ an woa-sssrweane<h 13.50@14.50 14.50@ 16.00 14.50@16.00 15.00@16.00 


STEERS, Common (Plain)*: 


I GBs. 63a 0a5 v50sceesasen 13.00@ 13.50 13.50@14.50 13.50@14.00 .........- 
COWS (all weights): 

CD cisiuscictwbtereseeneneen oeeniees sere meaie «0 0 leis es eccccccece 

Good ig aa RW OST edad leinlw uw Kee acne 12.00@13.00 13.00@ 14.00 2.50@13.50 13.00@ 13.5) 

Ar eee 11.50@12.00 12.50@13.00 11.50@12.50 12.00@ 13.00 

| ee eee 11.00@ 11.50 12.00@ 12.50 11.00@11.50 11.50@12.00 


Fresh Veal and Calf: 
VEAL (all weights) ?: 





Choice 16.50@17.50 17.00@ 18.00 17.50@19.00 18.00@ 20.00 
Good ere . 15.00@16.50 15.50@ 17.00 16.50@17.50 16.00@18.00 
Medium 13.50@15.00 14.00@15.50 14.00@16.50 5. 116.00 
Common (plain) ............e.. 12.00@ 13.50 13.00@ 14.00 13.00@14.00 14.00@15.00 
CALF (all weights)?, *: 
DEN: savcustucedauewsaxeeesane) ( memiiaeeen. > “) wklssleetan eSeseensee j§#i c8¢veveee ° 
SNEED Gos aver oc beh Anbraca glee wlesed-0'sse-ele ree 15.00@16.00  ~—........ : 
I Sek bahia. dy 8 oh paw bee aire.b ore 14.00@ 15.00 a ws Tae i(‘é«é wh ww 4 
oo | eee 13.00@ 14.00 Se ee 18.00@14.00 =... neeeee 


Fresh Lamb and Mutton: 
LAMB, Choice: 

38 Ibs. down..... , 

39- eee ere rt: 

Salat aie eeeateraie eae 15.00@ 16. 





46-55 Ibs. 


LAMB, Good: 
2 Oe eee 
a 2 re ee 
46-55 Ibs. 

LAMB, Medium: 
All weights .. 


---. 15.50@16. 
ceecees 15.00@15. 
oe aeb ee bees ewe ee 14.00@15. 


id Saeaew nwo ees 14.00@15. 
LAMB, Common (plain): 


Pg PC err ero T 13.00@14 
MUTTON (Ewe), 70 Ibs. down: 
OE niesicccciescsceneaveeeadees 9.00@10. 
eer ree pie eses 8.00@ 9. 
| ee ee 7.00@ 8. 
Fresh Pork Cuts: 
LOINS: 
es ee ree ee 18.00@19. 
i. | RR ere 17.50@18. 
12-15 Ibs. ... ilar tas ware a eal ote 16.50@ 17. 
OS TI ir.0 650.0 sivcn0s v0 .---. 14.530@15. 
SHOULDERS, Skinned, N. Y. Style: 
2 SPP rere ee 13.50@14. 
PICNICS: 
a Gk decaccwecckesaneeemesiee ‘aeweentan 


BUTTS, Boston Style: 
Oe no 60 050 05-6065 006s0weseees 16.00@17. 


SPARE RIBS: 


s1g:60 04 e0'k'e' 16.50@17.5 


0 18.00@ 19.00 16.50@ 17.50 18.00@ 19.00 
00 16.50@18.00 16.00@17.00 17.00@ 18.00 
00 15.50@ 16.50 14.50@15.50 16.00@ 17.00 
50 17.00@ 18.00 16.00@17.00 17.00@18.00 
50 16.00@ 17.00 15.50@ 16.00 16.50@17.50 
00 15.00@ 16.00 14.00@15.00 16. 117.00 
00 14.50@ 16.50 14.00@16.00 sc. eee eee 
00 14.00@16.00 13.00@14.00 ==... ane eeee 
00 9.50@10.50 8.00@ 9.00 10.00@ 11.00 
00 8.50@ 9.50 7.00@ 8.00 8.00@10.00 
00 7.00@ 8.50 6.00@ 7.00 7.00@ 8.00 
00 19.50@20.00 19.50@ 20.50 19.00@20.00 
50 19.00@ 20.00 19.00@ 20.00 19.00@ 20.00 
50 18.50@19.50 18.00@19.00 18.00@ 19.00 
—. Aeoue eae  Sranherte | “Sieeatinenire 
50 srabeciere aaah 15.00@ 16.00 14.00@15.00 


50 17.50@19.00 


BERN GOOG: occ ci cccccecccsceses SRE Cee eseeee Sense eeer ##§ sanmcwncen 
TRIMMINGS: 
I 6 o:a-p kale uawn oelaedee soars 10.00@ 11.00 Ren ene ee pee netea Masa eneee 


: Includes heifers 300-450 Ibs. and steers down to 
Chicago. 


300 Ibs. at Chicago. ? ‘‘Skin on'’’ at New York and 


3 Includes sides at Boston and Philadelphia. 





NEWS OF THE RETAILERS 


Tomah Meat Market, Tomah, Wis., 
has been purchased by Ben and La 
Verne Weiss from the former owner, 
Edward Hahn. The new proprietors are 
operating their own dressing depart- 
ment, specializing in home-killed meats 
and homemade sausage. 

Charles Rech and Sons have entered 
the meat business in Anoka, Minn. 

G. D. Kopenhafer is proprietor of a 
new Royal Blue grocery and meat mar- 
ket at Watertown, Wis. 

H. R. Burgdorff & Son have opened a 
new grocery and meat market in the 


1939 


old bank building on Main st. in New 
Glarus, Wis. 

Meat market of Herman Vennewitz, 
Sauk Center, Wis., was recently dam- 
aged by fire. 

Bird Bros. have added a new meat 
market to their grocery business at 
White Cloud, Mich. 

Jake Weinzierl has opened Jake’s No. 
2 Market in Lansing, Mich. 


J. A. Cole has opened a new meat 
market in Portland, Ore., at 3158 N. E. 
Glisan. 


Sam Fine has entered the retail meat 
business at Marquette, Mich. 
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WHOLESALE FRESH MEATS 














Carcass Beef 
Week ended 
Prime native steers— Feb. 22, 1939. 
GOD GEO ccvcvccvevesss 20 @20% 
Beer 20 @20% 
GD cecceodccceces 20 @21 
Good native steers— 
GE GE ccveveuccececs 174% @17% 
600- 800 ....... --«-17T%@1T% 
SED BGSD 2c cccccvcecses 174% @17% 
Medium steers— 
BMD wcecesvceceses 144%@15 
CED ocececnccunwen 14} 5 @15 
GRE ce vcvevevcccese 14% @16 
Heifers, good, 400-600....16 @17 
Cows, 400-600 ...........114%@13 
Hind quarters, choice. @A 
Fore quarters, choice..... @16% 
Beef Cuts 
Steer loins, prime @40 
Steer loins, No. 1.. @32 
Steer loins, No. 2 @2 
Steer short loins, prime. . @53 
Steer short loins, No. 1... @39 
Steer short loins, No. 2.. @35 
Steer loin ends (hips).... @238 
Steer loin ends, No. @3 
Cow loing ........-..6--- @19 
Cow short loins.......... @22 
Cow loin ends (hips).. @l7j 
Steer ribs, prime......... @30 
Steer ribs, No. 1......... @a 
Steer ribs, No. a Doevaeces @21 
Cow ribe, No. 2.......... @16 
Cow ribs, No. 8........ a @12% 
Steer rounds, prime...... @18 
Steer rounds, No. 1.... @l7 
Steer rounds, No. 2...... @16 
Steer chucks, prime...... @15% 
Steer chucks, No. 1...... @14% 
Steer chucks, No. 2...... @13 
Ce GED Sc ceceeccosse @l4 
Cow chucks ....... cence @i2 
Steer plates ......... — @11% 
Medium plates .......... @ 9 
Briskets, No. 1.......... @15 
Steer navel ends....... ; @ 9% 
Cow navel ends....... @ 9 
Fore shanks .... @10% 
Hind shanks 7% 
Strip loins, No. 1, bnis.. @60 
Strip loins, No. 2........ @50 
Sirloin butts, No. 1....... @29 
Sirloin butts, No. 2....... 22 
Beef tenderloins, No. 1... @65 
Beef tenderloins, No. 2... @50 
Ramp butts ............- @15 
Flank steaks .......... @20 
Shoulder clods .......... @16% 
Hanging tenderloins ..... 17 
Insides, green, 6@8 lbs... @1T% 
Outsides, green, 5@6 lbs. . @16% 
Knuckles, green, 5@6 lbs. @li 
Beef Products 
Brains (per Ib.).......... @7 
ED oa cccceeccoseoncse @10 
PD <cke cneeewdieesa @20 
Sweetbreads ............. @l7 
Ox-tail, per Ib..... @i12 
Fresh tripe, plain...... @10 
Fresh tripe, H. © ° @11% 
EAVORD coccccccccss “neue @2 
Kidneys, per Ib.... @10 
Veal 
Choice carcass .......... @18 
Se ED ig vecertseees 16 ytd 
Good saddles . -21 @2 
Good racks .. . -13 @15 
Medium racks --ll @13 
Veal Suites 
Brains, each ....... @10 
Sweetbreads @36 
Calf livers @55 
Lamb 
Choice lambe ............ @lj 
Medium lambs er @16 
Choice saddles .... @20 
Medium saddles @19 
Choice fores .... @l4 
Medium fores .... @13 
Lamb fries, per Ib... @31 
Lamb tongues, per Ib.. @16 
Lamb kidneys, per Ib. @20 
Mutton 
Heavy sheep ..........+. @ 9 
Light sheep .. @12 
Heavy saddles . @l12 
Light saddles @l4 
Heavy fores ........ @i7 
Light fores ........ @ 9 
Mutton legs . ......... : @15 
Mutton loins ...... peace @12 
Matton stew ..... ‘ @i7 
Sheep tongues, pert lb. pases @12% 
Sheep heads, each. . @10 
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Cor. 
19. 


14 


ee 


tod 


11 


wee 
38. 
@15 


@15 
@15 


@13 
@i3 
@13 


@l2 


11% @12 
11%@l2 


11 
10 


17 
21 


@12 
@lil 
@20 
@10 


k, 


% 





Pork loins, 8@10 Ibs. av.. @19 @19 
PICRICD cc ccvcccccccccoses @13 @13 
Skinned shoulders ....... m14 @l4 
Tenderloins “ : @32 @30 
SD 6:5 6's c060-50 =a @l4 @i13 
BOG FOE ccc sccvvvescocsce @ 8 @10 
Menten BUSS 22. ccccvcees @lji @16% 
Boneless — cellar 

trim, 2@4 @20 @20 
DE Pde aicwcveveeaeee @i12 @10 
THI cae. @10 @ll 
Meck BOmes .....cccccece @ 3 @ 5 
Slip bones ............+++- @ll @ll 
ND OOD 2. ccesscvcese @ll @12 
| eer rar 4 @ 4% 
Kidneys, per Ib.......... @10 @ 9 
SN ae a Sis aly, hianea were @10 @i7 
NL aca: activo dace abeee oan @9 @ 9 
ces. aa bobemseeenrs ‘ @4 @ 6 
errr Tre @ 5 @9 
ie orinla eras one A tela @ 6% @ 7% 
Chitterlings aeeveeuednns @ 6% @i7 

DRY SALT MEATS 

Clear bellies, 14@16 Ibs.............. @10%n 
Clear bellies, 18@20 Ibs............... @10% 
Rib bellies, 25@30 Ibs. .............. @10% 
De BUG, BOE Mle ce ccccvccsccccese 6 @ 6% 
Pe PE, BE BO. ccccccrescceccs @ 7% 
DE DONE wen scevevcceesessvavess @ 7% 
PE ED cede Wd cicndedigeccseseeunes @ 6% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 Ibs., parchment 
ER Ieee -20% @22 
Fancy skd. hams, 14@16 lbs., parchment 
ED 9665060000s0seeeeuraereeueseces 2 @22% 
Standard reg. hams, 14@16 lbs., plain. .19%@21 
Picnics, 4@8 lIbs., short shank, plain... ‘1 514, @161 


Picnics, 4@8 Ibs., long shank, plain.. "14% @15%4 
Fancy bacon, 6@8 lbs., parchment paper.22%4 @23% 


Standard bacon, 6@8 lbs., plain........ 20 @20% 
No. 1 beef sets, smoked 

PE, GEE Ecce cceccessccvceese 35 @36 

CE BN wc cc cctccccsceetves 32% @34 

BRO, SEO BB e cc cccccccccccccvcce 382 @33 
Cooked hams, choice, skin on, fatted.... 35 
Cooked hams, choice, skinless, fatted.... p36 
Cooked picnics, skin on, fatted......... @27% 
Cooked picnics, skinned, fatted......... @28% 


BARRELED PORK AND BEEF 


Clear fat back perk: 
PEE enccntewcvedcnvedéensanneeee 


ED oc cece cceevaersessccnqceed 

DE over evncescneeesadesorearns 
tbr ake knee ke Chane sc euaeneKdemeed 
aS eee 
Clear plate pork, 25-85 pieces. . 
EEE Sredeeeeccerecdessss 
SS EN voc nese vcctuscsvceuesesseues 

VINEGAR PICKLED PRODUCTS 
See Be, Bs Ws viesanteteccetcocces - -$16.50 
Lamb tongue, short cut, 200-lb. “bbl. : éneeeuee 65.00 
Regular tripe, 200-Ib. Dbl... .....ccccccsccecs 16.00 
Honeycomb tripe, 200-lb. bbl................ 22.50 
Pocket honeycomb tripe, 200-lb. bbl......... 26.00 

SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings................ @10 
Special lean pork trimmings 85%..... @16 
Extra lean pork trimmings 95%... 17% @17% 
Pork cheek meat (trimme ane $ @11% 
Pork hearts .........0.. e @ 8% 
errr rr re errr @ 8% 
Native boneless bull me at ‘(heavy eae @15% 
SE MINE aig 66:0: 60's Ona peewee o10.0.5e ° @13% 
a ar chucks : @la 
Beef trimmings Sas a delat oe ace 12 @12% 
Beef cheeks (trimmed)............... . @10% 
Dressed canners, 350 Ibs. and up aia cele @10% 
Dressed cutter cows, 400 Ibs. and up.... @11\ 
Dr. bologna bulls, 600 Ibs. and up.......12 @12% 
Pork tongues, canner trim, S. P...... ‘ @12% 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton........ ' @24% 
Country style sausage, fresh in link.. 
Country style sausage, fresh in bulk.. 


Country style sausage, smoked...... @23 
Frankfurters, in sheep casings... . @2A% 
Frankfurters, in hog casings....... @21% 
Bologna in beef bungs, choice.... @1s8 
Bologna in beef middles, choice. @is 
Liver sausage in beef rounds.... @l5 
Liver sausage in hog bungs....... @18 
Smoked liver sausage in hog bungs @2344 
BD EE. nxcesserweeesedtadoees @16% 
New England luncheon specialty. . ; @24 
Minced luncheon specialty, choice...... @19% 
Se MED saceececcecaseuaes @2344 
en @18% 
SOUS ccccccccecs. @18 
IED 6-6. 6:6:4 nv. clecadcnbwdsOecwseeee @22%4 








DRY SAUSAGE 











Cervelat, choice, in hog bungs.......... ° @40 
RENE GUIVIINS incites ac dvesvcvesiee @2114 
Dt drattteawatedsteawiudiatedeeoed @23 
DEY x wan ca clawiddaear decease eae @2}4 

re ens @35 
Milano, salami, choice in hog bungs... @36 
B. C. salami, new condition............ @21% 
Frisses, choice, in hog middles @35 
Genoa style salami, choice............. @42 
I Gs anc ncaa celaeab'y'a +0 0ske:6en-4. @33 
Mortadella, new condition.............. @23 
EE gina ies nia e din bimialaa'y.6-4'a.0%5 o'oibie M&Giae 6 @45 
eer @35 
IEE « greene cent ancsenecmoes @38 

LARD 

Prime steam, cash, Bd. Trade...... @ 6.70n 
Prime steam, loose, Bd. Trade.... 
Refined lard, tierces, f.o.b. Chgo... f 3 
Kettle rend., tierces, f.o.b. Chgo.. @ 10. 373 
Leaf, kettle rendered, tierces, 

NS eer @ 9.87% 
Neutral, tierces, f.o.b. Chicago. . @ 9.50 
Shortening, tierces, c.a.f....... wae @ y 





OLEO OIL AND STEARINE 


Extra oleo oil (in es ser nieiowese @ 7% 
Prime No. 2 oleo oil. sa dieu as @ 74 
Prime oleo stearine.... eras 5 a 6 


TALLOWS AND GREASES 
basis Chicago.) 
BT BUD cc ccveavccsecce @ 5% 


(Loose, 


Edible tallow, 


Prime packers tallow, 3-4% acid....... 5%@ 5% 
PNGINE MINE oc eticeresbereseceees eres e 5% 
No. 1 tallow, 10% f.f.a....... ee ee eae 5% 
Choice white, gre gl aii ie otiwen aces 5%@ 5% 
A-White grease, 4% acid............. ; @ 5% 
B-White gre —, maximus 5% acid.... @ 5 
Yellow grease, OE St ere @ 4% 
Brown grease, 5 SEOs e'cs 4%@ 4% 
ANIMAL OILS 

Per Ib. 
de SS ec eee er 9 
I dias oo oso. ce cbaeseseeee 9% 
Prime aoe eee 9% 
Extra W. lard oil. See ey re 9 
Extra SD Miishuweae«s Poewmale kate 8% 
Extra No. 1 lard oil.. ehweseninent 8% 
. SS SS ere 85% 
No. 1 lard oil...... ‘ Sunweeeags 8% 
No. 2 lard oil. Gene wanaaes 8% 
oe idle 8s tallow ‘oil. ieee 8% 

D° ©. T. neatsfoot oil..............-.++00e 14% 
neatsfoot oil. aclu: adh. atoll 11% 
Prime neatsfoot oil.................. 9 
xtra neatsfoot oil : ipueetadedaes 8% 
No. 1 neatsfoot oil. apey - 814 

VEGETABLE OILS 
Crude cottonseed oil, in tanks, f.o.b. 

VRE BONNGR, DERM e ccc cccesvees: 5%@ 6 
White deodorized, in bbls., f.o.b. Chgo... 84 @ 8% 
WOO, GOMES cccccessccvecseceses 8% @ 8% 
Soap stock, 50% f.f.a., f.o.b. mills. - 14%@ 1% 
Soybean oil, f.o.b. mills.......... .... 4%@ 4% 
Corn oil, in tanks, f.o.b. mills.. @ 6 
Coconut oil, sellers’ tanks, f.o.b. coast 2% @ 2% 
Refined in bbls., f.o.b. Chieago......... @ 8&8 

OLEOMARGARINE 
F. 0. B. Chicago. 
White domestic vegetable margarine... . @14%44 
White animal fat margarine, in 1 Ib. 

CERCGRE cccisvccesicces @l4 
Water churned pastry. @10% 
Milk churned pastry @llt, 
White nut margarine. @ S44 


(Continued on page 46.) 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


TREET 
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WHAT THESE PACKERS OFFER 








Philadelphia Scrapple a Specialty 


FELING 


7 ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 




















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 
“AMERICAN BEAUTY” 


HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


= 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G.GrayCo. 
437 W. 13thSt. 38N. Delaware Av. 1108 F.St.S.W. 148 State St. 














GEO. H. JACKLE 
Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 


Y 
| Dold 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF -PORK-SAUSAGE - PROVISIONS 
BUFFALO - - WICHITA 
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HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


CONSULT US BEFORE 





YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 


Natural Casings 





Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 














HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


NEW YORK Representatives: 
OFFICE William G. Joyce 
Boston, Mass. 


410 W. 14th Street - 


F. C. Rogers, Inc. 
Philadelphia, Pa. , 








= 
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Chicago Markets 


(Continped from page 44.) 





CURING MATERIALS 


Nitrite of soda (Chgo w'hse stock): 
In 425-lb. bbls., delivered 
Saltpeter, less than ton lots: 
Dbl. refined granulated............... 
SURES GEPGUEED: ccicccctecsececccossece 
Medium crystals 
Large crystals . 
Dbl. rfd. gran. nitrate of soda 








Salt, per ton, in minimum car of 80,000 
lbs. only, f.o.b. Chicago, per ton: 

IE on gare pene es faves ve wkend nie 7.20 

Medium, WED acess ctectecss 10.20 

DEE SHECdC aCe Cer ereebecoesteeedes 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans... . @2.75 
Second sugar, 90 basis.............. ese None 

Standard gran., f.o.b. refiners (29° @4.30 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., ess Mees ccvececcse @3.90 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La. . less Pivcevcceces @3.80 
Dextrose, in car lots, per cwt. (in paper 

BREE 6c etncdccadervicsrestersceeees @3.39 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack......... @.18 
Domestic rounds, 140 pack.... @ 26 
Export rounds, wide... ines we @.38 
Export rounds, medium............ @.25 
Export rounds, narrow...... New eae @.38 
Re er ee @.05 
ON ee es 2.03 
ti trbcccetecekeeeds.e se G10 
Pk ane cecedeeanscceeeese 07 
Middles, regular ............. @.38 
Middles, select, wide, 2@2% in. @.45 


Middles, select, extra wide, 24 in. 
GE GPP cccccccceqatecccececocce @.65 
Dried bladders 








12-15 in. wide, flat 6: 
10-12 in. wide, flat.. .55 
8-10 in. wide, flat.. 35 
6- 8 in. wide, flat -25 
Hog casings: 

ee eee 2.10 
Narrow, special, per 100 yds..... - 1.95 
Medium, regular .......... coos ae 
English, medium ......... Dacneatdbuce 
Os ns oe ee eade 66 tens oe 1.00 
Extra wide, per 100 yds............... 5 
eee ook 
Large prime DUNGS.......cccccccscccce W 
Medium prime bungs. .09 
CS ee 04 
Ci i, vecdeseweakeee eis .18 
BtOmMSeRS 2.0... cccsccoce Peverecceeses .08 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per Ib. 


I OND Vcc ewisecuwaew eae 16 17% 
ida duende paekWhencesweee 16% 18% 
ED oxo too Ons ene nekeawee ee ve 19% 
EEE re nr = 19 
Cloves, Amboyna .............. coe ae 32 
EE aicevanceadaatséeeene 19 22 
iii aebaaenen ands nbasadwe 20 23 
GR MIND ccccccccccccoccvees 15 16% 
CE Miata eheseencecedede<eee 8 10 
Mace, Fancy Banda. ...........ce00 60 65 
East | EI a + = 58 
DSL AS ee ° 
Mustard Ry MIs divvccecsevece p 22 
eer rrr eer. . 15 
Watmer. Fancy Banda........... aw on 25 
i — 2 
OO Se oe 16% 
Paprika, LU = ea on 40 
Pepina Sweet Red Pepper.......... we 2614 
Pimiexo (220-lb. bbis.)............. 27% 
Pepper, Cayenne ........ agakiate 160 26 
i ee ccc kee erees ene ath 19 
Pepper, Black Aleppy.............. 9% 10% 
ED, ceneeceeneeeees at 6 7% 
EEE OME cccccccsvesence WD 11 
White Java Muntok.............. 9% 11% 
White Singapore ............. 9 11 
WOE DUNS ccccccccecseeseces eo 10% 
Ground, 
for 
Whole. Sausage. 
Ee are ear end Oke 9 11 
Celery Seed, French 16% 19% 
Cominos Seed ................ ‘ 11% 14 
Coriander Morocco Bleached....... 8 . 
Coriander Morocco Natural No. 1. 6% Rly 
Mustard Seed, Dutch Yellow........ 914 12% 
American .. 7% 10% 
Marjoram, Frene ees ace ae 20 
Rare ; 13% 16 
Sage, Dalmatian, Fancy. gy 10% 
Bee NO. 2... vcccccsoncces 7% 9% 
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LIVE CATTLE 











Steers, good and choice, 1,090-Ib.. . $10. 75@12.00 
TE, DEE. ko See caee ccna beiccccvse 5.75@ 6.00 
Cows, lower cutter and cutter......... 4.50@ 4.75 
Dey GED cedaveddnsanaenakeenes 6.00@ 7.75 
Vealers, good and choice............ aa’ 004 12.50 
WO, SED. 6 o-vcbe-ebs see 0068 5 8.00@ 9.00 
Vealers, cull and common....... ; 6.50@ 7.50 
Calves, medium and good............ @ 6m 
Hogs, good to choice, 202-Ib........... $ @ 8.50 
Hogs, good to choice, heavy wt....... 7.60@ 8.05 
BMUMRS. o.c consencarcsbevecescvcensecces Nom. 
City Dressed. 
Chaled, BAITS, DONTF . oc ccscccccscsceues 21 @23 
Choice, native, light..... - x 22 
Native, common to fair @1944 
Western Dressed Beef. 
Native steers, 600@800 Ibs...........+.. 19 @21 
Native choice yearlings, 440@600 lbs....19 @20 
Good to choice heifers.............. --17 @18 
Good te CHOICES COWS... 22. cccccccscccccs 15 @16 
Common to f01F COWS. .....cccccsccccces 13 @l4 


Fresh bologna bulls.......... oar 


BEEF CUTS 


-12%@13% 





Western City. 
No. 1 ribe..... pidiewine 25 @2 26 @28 
Bs Oc cccccas er 23 @24 
Ty Ose sccccescececesa Mae 21 @22 
Bee BE EE. ccc ecuas ..40 @48 44 @50 
Pe I ois nenecoeenes 30 @40 36 @42 
PW oc ccesceasees 24 @25 30 @34 
No. 1 hinds and ribs.....22%,.@24 23 @25 
No. 2 hinds and ribs.....20 22 21 @22% 
eh. i 66-0 4t0-cenees @ij 7 @18 
No. 2 rounds... @16 16 @17 
eS Serre @15 15 @16 
Ne. 1 chucks........ @ijq @18 
No. 2 chucks........ @i6 @lj 
ee DOs oe ass verces @15 @16 
City dressed bolognas................4++ 13 @l4 
ee GD EO nc ccc viccccccveses 23 @25 
CC a vc vce ccctioveensa 18 @20 
Tenderloins, 4@6 lbs. av...............5 @60 
Tenderloins, 5@6 lbs. av...............50 @60 
Shoulder clods ...ccccccccrcccccccccsves 16 @18 
DRESSED VEAL 
NE ar cvs aeharsehetatkoniaeeaeeemeunnee 18 @19 
INL =. aca he aiid aigh gualetne aiaiatetacece eine 17 @18 
WN a6% onliusoueceeawenndauiulsewon 146 @lj 
DRESSED SHEEP AND LAMBS 
ee 18%,@ 19}, 
Spring lambs, good to medium...... .. 17%@18% 
Spring lambs, medium............. 164%, @17% 
PEED  n.n-005040600000 60 006nter'eeee 9% @10% 
SE, SE 6 eBid nociuenmesnnenesese 8 @ 9% 
DRESSED HOGS 

Hogs, good and choice (90-140 Ibs., 

Rees ens TOE GOS bic cscvcvevsces $13.25@ 14.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs... .184,4 191, 
Shoulders, Western, 10@12 lbs. av...... 1 @ 154 
Butts, regular, Western................ 18 @19 
Hams, Western, fresh, 10@12 lbs. av....20 @21 
Picnics, West., fresh, 6@8 Ibs. av...... 13 @13% 
Pork trimmings, extra lean....... ....-20%@21 
Pork trimmings, regular 50% lean....... 12 @12% 
ED nivnnysedcerechscestee es doaaet 14 @15 
COOKED HAMS 
Cooked hams, choice, skin on, fatted.... @38 
Cooked hams, choice, skinless, fatted.... @39 


SMOKED MEATS 


8@10 Ibs. 
10@12 Ibs. av 
12@ 14 Ibs. 
10@12 Ibs. 
12@ 14 Ibs. 
16@18 Ibs. 
18@20 lbs. 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 
Skinned hams, 





Palms, GEES BG. BV cccccccccceces 

PE EE MG vovecbicencseeces -16 1 
City pickled bellies, 8@12 Ibs. av...... 20 @21 
Bacon, boneless, Western -23 @24 
Bacon, boneless, city....... 4 23 





Rollettes, 8@10 Ibs. av 
Beef tongue, light. 
Beef tongue, heavy. 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 
Fresh steer tongues, 1. c. trimmed... 28c a pound 







PE, (EE ac cwasesenveeuwewd 30c a pound 
Sweetbreads, veal .. 70c a pair 
Beef kidneys ..... 12c a pound 
Mutton kidneys . 4c each 
Livers, beef 29c a pound 
ee 14c a pound 
Beef hanging tenders 30c a pound 
Pe SEED cbeKedessewnsaseseeseeses 12c a pair 
' 
BUTCHERS’ FAT 

I xn nc risedess ven vesekeegnen $1.50 per cwt. 
ere 2.25 per cwt. 
ER er ern 25 per cwt. 
PE GND. caedcvewescevesswsean 2.75 per cwt. 


GREEN CALFSKINS 


5-9 9%4- 12% 12%- -14 14-18 18 up 








Prime No. 1 veals...14 2.35 
Prime No. 2 veals...13 1. 80 1. 98 2.00 05 
Buttermilk No. 1....11 1.70 1.85 1.90 occ 
Buttermilk No. 2....10 1.55 1.70 1.75 one 
Branded gruby...... 6 -70 -80 95 =1.00 
ge eer 6 -70 .80 9 1.00 
BONES AND HOOFS 
Per ton 
del'd basis. 
on ccedeuarecnnciaweuanee $62.50 
FE Ee Ae eae 55.00 
ce rr % 
light ° 
Hoofs, white . a 
black and white Ry K6<seeeecees 40.00 
PRODUCE MARKETS 
BUTTER. 
Chicago. New Y ork. 


(92 score).... 
(90-91 score). 
firsts (SS8-89)... 


Creamery 
Creamery 
Creamery 





2 
24a 





EGGS. 

Extra firsts , . jee 
Firsts, fresh 164.4 16% @ii ly 
BtaMGarSS 2... cccccessccese socccsscs 71 18%, 

LIVE POULTRY. 
Fowls . scoa aaa 17 
Springs eer pee 17 
Fryers . ‘ enesqeevne: Cae 
TO eae ...-13 @16% 14 
Capons .. ead ..18 @23 
ae eas i, ee er 
Old Roosters ............12 @i4 fala 
Ducks .... ; 10 @l6 ais 
NE: osc avsooeewesseosenn ae 13 al4 
BONOFE  ccccscvcvcces 16 @zl 28 @3z 


DRESSED POULTRY. 











Chickens, 24, frozen...21 @22 
Chickens, 7, frozen...19 @20% 
Chickens, 48/up, frozen..22 @24 
¥ 31-47, frozen. . -164%@19 
@, freg@em ....-; eH we ar 20%a@2 
60 and up, frozen.......20 @zl1 204, @ te S 
Turkeys, Northwestern, 
Young toms, boxes, 
BE 66:0 aca arate. ° @wZs\, @w*, 
Young hens, boxes, 
SPOEGD cc ccccccces as a3i 
Wholesale prices 92 score February 11 to 17 
—February 
33. 13. 14. 15 16. 17 
eer 25% wt 251g 
New York 






Boston. Not 
P hiladelphia 












San Francisco. .: . 28 28 
quoted. 
Wholesale prices carlots—fresh centralized —0 
score at C hicago: 
ciciiceusan 5 Not 25% 25% Wy Wy 
quoted, 
|. Not Not 251 Not Not 254, 
qtd qtd. qtd. qtd. 
Receipts of butter by cities (Ib.—Gross Wt.) 
This Last Since January 1.— 
week. 1939. It b 
eee H coeet = 
New York.3,786, 
Boston ...1,468,663 
Phila. 809,446 1 
Total ...9,333,885 9, 782, 201 83,038, 49 7x, 093, mw 
Cold storage movement (Ibs.—net wt.): 
Out On hand Same day 


n 
Feb. 17. Feb. 17. Feb. 18. Last year 














Chicago ... 11,800 319,013 49,503,714 = 8,886,111 
New York.234,714 184,351 36,931,780 = + 
Boston .... én 54,251 2,159,016 
PRE. occ 4.680 ° 208,009 
Total ...251,194 582,695 88,892,519 11,585,784 
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nvestigate WHAT THESE PACKERS OFFER 













































MEAT FOOD 
PRODUCTS 


We 
Solicit 


Carload 
Shipments 





Genuine Tenderized Ham 
Gem Hams + Nuggets ~- _ Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Soin PACKING CO,, INC. 














FORT DODGE, IOWA 


A OR ME = 


Main Office and Packing Plant 


Austin, Minnesota 





























Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. S. GOVERNMENT INSPECTION 


WILMINGTON DELAWARE 




















Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F, G. VOGT & SONS, INC.—PHILADELPHIA, PA. 











from the Land O'Qrn 


mah hb hb hb bh bb Md ddd dd 4 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 











HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


NATURE AND 
ny 


Try a Case Today 


AMPOL, 


j 380 Second Ave., New York, N. Y. 














A COMPLETE VOLUME 
of 26 issues of THE NATIONAL PROVISIONER can be 


easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 
stamped in gold. Sold at 
cost to subscribers at $1.50 
plus 20c postage. Send us 
your order today. 






No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 








| THE NATIONAL PROVISIONER pesrscrn'se. Chicago, Ill 


























* 





SSKAY * 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
<THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. . RICHMOND, VA. 
458-11th ST., S. W. tees ‘sae MD 22 a 17th ST. 


NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14thSTREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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Advertisements on this page, $3.00 an Inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 


Minimum Space 1 inch, not over 48 words, including signature or box number. No display. 










Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment for Sale 








Salesmen or Brokers 


U. S. Government inspected eS in New 
York City wants salesmen or brokers to sell 
sausage materials throughout eastern states, 
this side of Mississippi. Must have following. 
All territories available. W-494, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 


Superintendent 


with 20 years’ practical experience, both large and 
small plants. Thoroughly experienced all depart- 
ments: Sausage manufacturing, curing cellars, old 
and new cure for hams, all beef and pork opera- 
tions, smoked meats, hog cutting, tank house, lard 
rendering. Now employed, good reasons for chang- 
ing. Excellent references from past and present 
employers. W-465, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 





Sales Executive 


Good opportunity for experienced canned 
meat sales executive to take charge of canning 
department. Only one who has had similar 
position and many years’ experience need 
apply. Good future. Apply Hygrade Food Prod- 
ucts Corporation, Canned Meats Department, 
80 Church St., New York City. 





Casings Salesman 


Opportunity for live-wire salesman to 
connect with old, reliable casings house. 
Must be familiar with eastern trade. 
W-496, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 
Ill. 





Provision Man 


Good opportunity in midwest inde- 
pendent plant for young man experi- 
enced in provision sales. State age, ed- 
ucation, experience and references. W- 
486, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago, IIl. 








Position Wanted 





Plant Chemist 

Alert, aggressive young chemist with 
7 years’ experience in processing and 
laboratory control will be available on 
short notice. Knows hams, bacon and 
sausage troubles and has ideas for new 
products. Only reliable firm needing 
services of A-1 man with ability con- 
sidered. Starting salary secondary, 
chance to prove worth first essential. 

' W-490 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, Ill. 


Renderers, Packers—Attention! 


Liquidating : 5—Degreasing percolators and 
condensers; 2—Morrison 5’x10’ rendering or 
digestion kettles; 1—Hammermill or hasher; 
1—Meat scrap drag conveyor; stokers, pumps, 
miscellaneous items. Send for list—inspect. 
Consolidated Products Co., Box 217, Belle- 
ville, Mich. 





Used Equipment 


For sale, 100 Adelmann square ham 
boilers, $4 each; 80 Adelmann pear- 
shaped boilers, $2 each. Grinder, mixer, 
stuffer, chopper, etc. Chas. Abrams, 
1422 So. 5th St., Philadelphia, Pa. Phone 
Howard 2609. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 








Business Opportunities 








Sell or Lease Plant or Market 

Wanted, party interested in buying or leas- 
ing small modern meat plant or large market, 
Pacific Coast territory. Answer full details, 
business, equipment, location, ete. W-491, THD 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, IIL 





Butcher and Meat Cutter 
Butcher and meat cutter wishes steady em- 
ployment in market or packing plant. Fifteen 
years’ experience in meat business. Willing to 
go to any locality. Can furnish references. 
W-492, THE NATIONAL PROVISIONER, 407 
8S. Dearborn St., Chicago, Il. 





Sausage Foreman 


Position wanted by all-around sausage fore- 
man with over 20 years’ experience making all 
types of sausages, loaves, etc., high and stand- 
ard quality products, also curing any kind of 
meats, smoked or boiled hams. Can run any 

lant, small or large. Willing to go anywhere. 

-495, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, IL 





Operating Engineer 


Position wanted by operating engineer with 
25 years’ experience. Can operate all makes of 
ammonia compressors, electrical or steam 
driven. Can do electrical and general main- 
tenance. W-488, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 





Sausage Foreman 

Position wanted by sausage production fore- 
man, twenty years with the nation’s largest 
producers. Can reduce labor and material ex- 
penses, increase yields and improve quality. 
Oxpert on costs. W-487, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, 
Til. 
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Jobbers—““Round Out Your Line!”’ 


Chicago meat specialties manufacturer with 
a line of exclusive ready to serve meats has a 
limited number of choice distributing terri- 
tories open. These exceptional delicacies will 
round out your line for more profit. Now is the 
time to prepare for the spring and summer 
demand. Write today. W-493, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Custom Killing 


Abattoir 
Indianapolis, Indiana, is now equipped 


Indianapolis Corporation, 
to do custom killing for others at a very 
small charge per head. Ample cooler 
space available. Consequently if you 
desire to enter the packing business you 
can do so with a surprisingly small 
investment—merely the cost of your 
inventory of meat and your accounts 
receivable. No dead investment in land, 
plants, machinery, etc. We supply that. 
Write us for further details. Address: 
INDIANAPOLIS ABATTOIR 
CORPORATION 
Post Office Box 536 
Indianapolis, Indiana 


Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 214’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&.M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing ngndeode 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 














SELL or BUY 
LOCATE a JOB 


FILL an OPENING 


All can be accomplished 
through the classified columns of 


THE NATIONAL 
PROVISIONER 


No matter what your message is, 
it will reach the entire packing 
industry in these columns. Be 
sure your wants come to the at- 
tention of enough people. Send in 
your classified ad today. 
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e Your Operating Guide to Better © 
“SAUSAGE and MEAT SPECIALTIES” 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts — Foreign Style Sausage—Head Cheese, Souse, Jellied 
Products—Dry Sausage—Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 


es ORDER TODAY: 
. SAUSAGE and MEAT SPECIALTIES THE NATIONAL PROVISIONER 





















































at Price Postpaid, $5.00 37 West Van Buren Street Chicago, Illinois 
p- = 

a To Sell Your Hog Casings cA Selected 

pp e ° < ° 

‘ in Great Britain Sausage Casings 
ng communicate with 

: STOKES é& DALTON, LTD. MAY CASING COMPANY 

iy Leeds 9 ENGLAND 619 West 24th Place, Chicago, Ill. 











THE CUDAHY PACKING CO. HARRY LEVI & COMPANY, INC. 


PRODUCERS, IMPORTERS AND EXPORTERS OF IMPORTERS EXPORTERS 
SAUSAGE CASINGS 


Sausage Casings widen = 


221 NORTH LASALLE STREET CHICAGO, U. S.A. NEW YORK, N. Y. CHICAGO, ILL. 


EARLY & MOOR 








Sausage Casing Specialists 
MANUFACTURERS + + = + © © © © EXPORTERS = + + + = + + + IMPORTERS 


BOSTON, MASS. 


“The Skins You Love to Stuff” 
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A carpenter couldn't build a house without tools, 
a mechanic couldn't repair your car without other 
tools; you can't operate at maximum efficiency with- 
out some of the equipment, supplies and services 
of the companies included in this list. For these or- 


IN THIS ISSUE OF THE NATIONAL PRO 








ganizations are the suppliers of your working tools; 
concerns which have spent years in developing the 
best kinds available. Study their advertisements 
when they appear to see if new tools wouldn't help 
you. It will be worth your time. 





Adler Company, The.............. 40 
Albany Packing Co..............-. 24 
Allbright-Nell Co., The..... Third Cover 
TT, (casi nneeeeoeeeeen buns 47 
Armour and Company............. 6 
Bemis Bro. Bae Co. oo... 66eseckies 5 
NE On ia hoa. wie econ wena 40 
ES 44 
Chili Products Corporation......... 40 
Cincinnati Butchers’ Supply Corp... 28 
Corn Products Sales Co............ 16 
CUGeny Teenie CO. ...0 bec ccesinee 49 
Dold Packing Co., Jacob............ 45 
Se ae BNR ii ise ccwe veces 49 
oe he ee 45 
French Oil Mill Machinery Co...... 28 
General Electric Co................ 38 
Great Lakes Stamp & Mfg. Co...... 14 
Griffith Laboratories ....... First Cover 
Ham Boiler Corporation........... 15 
ne 38 
Be GR I, Ds 5 os aes eee ces 47 
Hunter Packing Co...........ccs0- 45 
Hygrade Food Products Corp....... 45 
I I 0 25 eatin has Wed ema 45 
meaner 6 Dems CO, Wisk ciscccnccwces 45 
Kennett-Murray & Co.............. 34 


Levi, Harry & Company, Inc........ 49 
May Casing Company... ......s08-¢ 49 
mayer & Bons Co., FH. I... 2... ce 40 
a eer 34 
Paterson Parchment Paper Co...... 3 
Quaker Oats Company............. 13 
Rath Packing Company............ 47 
MEP EGP Ol a5. x ooo ketal oe alee 40 


Schluderberg, Wm.-T. J. Kurdle Co.. 47 


Sd ae: | a 28 
Smith’s Sons, John E., Co. .Second Cover 
Specialty Mfrs. Sales Co........... 40 
Pienme CO. Ws Diokccciccd scenes 40 
Stekes & Dalton, Lid... «0.0.2.6. 49 
Swift & Company........ Fourth Cover 
Taylor Instrument Companies...... 22 
"TORT FOGRIUE CO so iiccicce sc cowscnwws 47 
United Cork Companies............ 18 
U.S. Slicing Machine Co........... 38 
Viking Pump Company............ 28 
Vilter Manufacturing Co........... 21 
Woe, f. G. & Sone, MC... osc es 47 
Wilmington Provision Co........... 47 


York Ice Machinery Corporation.... 18 


While every precaution is taken lo insure accuracy we cannot guarantes against the possibility of a change or omission in this index 
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Texturated 
Product 
going out. 


Untexturated 
Product going in 


THE IMPROVED TREATMENT 
FOR LARD AND SHORTENING 


MAKES SMOOTHER TEXTURE 
KEEPS FLAVOR FRESH 
PRODUCES CREAMY, FLAKY PRODUCT 


The Anco Harrington TEXTURATOR divides one pound of lard into 
3,500,000 equal parts, assuring absolute uniformity in the distribution 
of air content in the product that cannot be obtained by any other means. 


The TEXTURATOR does not change the specific gravity of the prod- 





Anco No. 708A Measuring uct, but improves its homogeneity. It eliminates every possibility of 
Filler shown above is but lumps, specks, or unevenness, and substantially lightens the color of the 
one of the complete line of product fed through it. 

Anco Fillers, which are Ask our Sales Engineer to tell you more or 

made in a wide range of write for descriptive literature. 

sizes and capacities to op- 4 R G 

erate under low or high THE ALL I HT-N ELL CO. 
pressure and to meet the 5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
needs of the smallest to 117 LIBERTY ST. 832 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
the largest plant. NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 





SAVE OPERATING DOLLARS 


sf 


Casings that you can de- 

pend on are more profit- 
able for you. Costs come down and production 
goes up when your casings are uniform in size 
and style, free from imperfections .. . and 
when you get full weight in every order. 


To be sure of dependable casings, deal 
with a dependable producer. . . use Swift's 
Selected Casings. They’re processed and 
sorted by expert operators; then speedily 


placed under refrigeration. That's why 
they’re uniform, fresh, outstandingly fine in 
color. Your requirements are filled week 
after week from a single source of supply, 
assuring uniform grading. 


There’s a style and package of Swift cas- 
ings for your exact needs. Call your local 
Swift & Company representative today ... 
he'll be glad to discuss your requirements. 


SWIFT'S Se dele CASINGS 


BEEF: PORK: SHEEP 








